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BRIEF  fflSTORY  OF  THE  CHOWAN  ASSOCIATION 


Between  the  years  of  1721  and  1765,  a  number  of  churches  had 
been  instituted,  and  the  vast  area  involved  called  for  greater  organ- 
ized cooperation  and  unified  effort.  In  1765,  the  leaders  met  at  the 
Kehukee  Baptist  Church  in  Halifax  County,  North  Carolina,  and 
organized  the  first  Baptist  Association  in  North  Carolina  and 
Virginia,  and  named  it  the  Kehukee  Association  in  honor  of  the 
church  and  town  in  which  it  was  organized.  In  1790,  the  Virginia 
churches  separated  and  formed  their  own  association. 

The  Kehukee  Baptist  Association  was  the  fourth  oldest  in  the 
United  States,  and  the  group  to  which  all  eastern  Carolina  Baptist 
Churches  belonged  until  1806,  when  the  Association  was  again 
divided,  and  the  churches  north  of  the  Roanoke  River  withdrew 
and  became  the  Chowan  Association. 

At  the  first  meeting  of  the  Chowan  Association  in  1806  at  the 
Salem  Meeting  House  in  Pasquotank  County,  eighteen  churches 
were  received  into  membership  and  a  committee  was  chosen  to 
draw  up  a  Constitution  and  Rules  of  Decorum  for  the  orderly  con- 
duct of  business. 

As  early  as  1815  there  were  established  the  Female  Societies 
which  were  later  to  become  the  Woman's  Missionary  Union.  In 
1817,  Luther  Rice  established  a  Female  Society  in  Edenton,  and 
soon  every  church  had  organizations  supported  by  the  "butter  and 
egg  money"  which  traditionally  was  every  housewife's  due  in  those 
days.  Official  status  came  in  1886  when  the  North  Carolina  Baptist 
Woman's  Missionary  Union  was  formed  with  Miss  Fannie  Heck  as 
president. 

The  Chowan  Association  ladies  joined  the  state  group  on  May 
24,  1906,  when  the  Association  met  at  Rocky  Hock  Baptist  Church, 
and  Mrs.  John  F.  Vines,  wife  of  the  pastor  of  the  First  Baptist 
Church  of  Elizabeth  City,  had  the  courage  to  ask  the  "Females" 
to  meet  together  that  Wednesday  afternoon  in  the  yard  for  a  meeting. 

Apparently,  during  the  preceding  months  the  women  had  worked 
diligently  to  make  this  first  meeting  a  success  for  it  was  well-planned 
and  went  off  smoothly  with  seventeen  churches  represented.  The 
welcome  was  given  by  Mrs.  Annie  M.  Leary,  President  of  the  Rocky 
Hock  Society,  and  Mrs.  A.  T.  Bush  of  Edenton,  spoke  on  Sunbeam 
work.  Rev.  Vines  gave  the  address  on  "Power  of  Women's  Influence." 

History  says,  "The  men  in  the  Church  looked  unkindly  on  the 
women  setting  up  a  separate  organization  and  were  uneasy  about 


what  these  'Females'  would  dare  to  do  if  they  met  alone  and  they 
requested  Rev.  Vines  to  go  out  in  the  yard  and  'lead  these  Females 
like  they  should  be  led.'" 

The  Chowan  Association  helped  in  the  establishment  of  Wake 
Forest  College  in  1830,  and  later  on  Chowan  College  in  our  own 
cirea. 

Thomas  Meredith,  beloved  pastor  at  Edenton  Baptist  Church, 
produced  a  paper  called  the  "North  Carolina  Baptist  Interpreter" 
which  later  became  the  "Biblical  Recorder." 

The  Association  was  once  more  divided  in  1884,  forming  what 
is  known  today  as  the  Chowan  and  the  West  Chowan  Associations. 
The  Chowan  Association  currently  has  fifty-nine  churches  and  two 
missions. 

Rev.  Ralph  Knight  has  served  as  our  Interim  Director  of  Missions 
since  1986.  We  now  have  a  Director  of  Missions  Search  Committee 
in  the  process  of  finding  a  full  time  Director  of  Missions  for  our 
Association.  - 


Expression  of  Appreciation 


This  cookbook  was  the  result  of  a 
labor  of  love  project  by  WOMAN'S 
MISSIONARY  UNION  of  the  Chowan 
Baptist  Association. 

All  proceeds  from  this  project  have 
been  designated  for  furnishings  at  the 
new  association  building  in  Hertford, 
North  Carolina. 

The  committee  wishes  to  extend 
thanks  to  all  those  who  made  this  pos- 
sible by  donating  their  recipes. 

Faye  Ober 
Audrey  Bunch 
Joan  Asbill 
Terri  Fowler 
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Use  paper  cups  as  handy  containers  for  your  "drippings"  in  the  refrigerator  as  they  take  up  little  room  and  con 
be  thrown  away  when  empty. 

To  remove  burned-on  starch  from  your  iron,  sprinkle  salt  on  a  sheet  of  waxed  paper  and  slide  iron  back  and 
forth  several  times.  Then  polish  it  with  silver  polish  until  roughness  or  stain  is  removed. 

Spray  garbage  sacks  with  ammonia  to  prevent  dogs  from  tearing  the  bags  before  picked  up. 

You  can  clean  darkened  aluminum  pans  easily  by  boiling  in  them  two  teaspoons  of  cream  of  tartar  mixed  in  a 
quart  of  water.  Ten  minutes  will  do  it. 

To  dry  drip-dry  garments  faster  and  with  fewer  wrinkles,  hang  garment  over  the  top  of  a  dry  cleaner's  plastic 
bog. 

When  food  is  too  salty  add  a  cut  raw  potato,  then  discard  the  potato  once  it  is  boiled. 

If  the  dish  is  too  sweet,  odd  salt.  On  a  main  dish  you  can  add  a  teaspoon  of  vinegar. 

If  the  food  is  too  sharp,  a  teaspoon  of  sugar  will  soften  the  taste. 

If  a  main  dish  or  vegetable  is  too  sweet  odd  a  teaspoon  or  two  of  vinegar. 

To  pick  up  slivers  of  glass,  it  helps  to  use  a  dampened  paper  towel. 

If  zippers  sticK  just  run  some  bar  soap  over  the  zipper  and  the  zipper  will  work  fine. 

To  draw  a  straighter  line,  use  a  knife  instead  of  a  pencil.  i 

To  prevent  your  salt  shaker  from  clogging  up,  keep  a  few  grains  of  rice  inside  the  shaker. 

To  remove  your  child's  crayon  marks  from  linoleum  or  tile,  use  silver  polish. 

Most  times  very  hot  water  will  revive  your  wilted  flowers. 

Cheese  will  not  dry  out  if  it  is  wrapped  in  a  cloth  dampened  with  vinegar. 

Your  new  white  tennis  shoes  will  last  longer  if  sprayed  heavily  with  starch  when  you  first  get  them. 

To  get  the  corn  silk  off  of  corn  on  the  cob,  brush  downward  with  a  paper  towel. 

To  cut  0  pie  into  five  equal  pieces,  first  cut  a  Y  in  the  pie  and  then  two  large  pieces  can  be  cut  in  half. 


APPETIZERS,  PICKLES  &  REUSH 


WATERMELON  RIND  PICKLES 

10  lb.  peeled  rind 
1  box  Lily  lime 
8  lb.  sugar 


Maxine  (Elton)  Bunch 
Rocky  Hock  Baptist 

2  qt.  vinegar 

1/3  box  mixed  spices 

1/2  box  whole  spices 


Soak  peeled  rind  overnight  in  gallon  of  water  with  lime.  Wash 
and  boil  in  slightly  salted  water  for  20  minutes;  drain  well.  Boil 
sugar,  vinegar  and  spices  and  rind  and  cook  for  about  1  hour.  Fill 
jars  and  seal. 


GREEN  TOMATO  REUSH 

1  small  jar  mustard 
1  c.  flour 

1  Tbsp.  turmeric 

2  tsp.  celery  seed 
4  c.  vinegar 


Lillie  Mae  WUey 
Woodville  Baptist  Church 

2  Tbsp.  salt 

12  lb.  tomatoes 

5  green  peppers 

3  red  peppers 
3  large  onions 

6  c.  sugar 


Grind  or  chop  tomatoes,  peppers  and  onions;  drain.  Put  in  large 
pan;  add  sugar  and  set  aside. 

Mix  mustard,  flour,  turmeric,  salt,  celery  seeds  and  vinegar. 
Bring  to  boil.  Add  tomato  mixture.  Cook  until  thick  -  about  10 
minutes  after  it  comes  to  a  boil.  Put  in  jars. 


PEPPER  REUSH  Shirley  P.  Eure 

Cool  Spring  Baptist 

12  red  sweet  peppers  1  Tbsp.  salt 

12  green  sweet  peppers  1  Tbsp.  mixed  spices 

6  medium  sized  onions  2  c.  vinegar 

1  c.  sugar 


Wash  and  drain  vegetables.  Remove  seeds  from  peppers.  Peel 
onions.  Chop  all  vegetables.  Cover  with  boiling  water.  Let  stand 
5  minutes.  Drain.  Cover  again  with  boiling  water.  Let  stand  10 
minutes.  Drain.  Add  sugar,  salt  and  spices  (tied  in  a  bag)  to  vinegar. 
Simmer  15  minutes.  Add  vegetables;  simmer  10  minutes.  Bring 
to  boiling.  Pour,  boiling  hot,  into  hot  jars;  seal  at  once. 


SWEET  PICKLE  CAULIFLOWER 

1/4  c.  salt 

1  head  cauliflower 

2  c,  ice  cubes 

3  c.  white  vinegar 


Kathleen  D.  Pritchard 
First  Baptist,  Elizabeth  City 

2  c.  sugar 

1  tsp.  turmeric 

1  Tbsp.  pickling  spices 


Separate  cauliflower  in  flowerets.  Soak  in  salt  and  ice  cubes 
3  hours.  Mix  vinegar,  sugar  and  spices.  Heat  to  a  boil.  Drain 
vegetable  and  add  to  vinegar  mixture;  cook  10  minutes.  Pack  in 
sterilized  jars.  Keep  chilled.  Makes  2  pints. 

ICE  BOX  CUCUMBERS  Uzzie  B.  Comstock 

Corinth  Baptist  Church 

7  c.  cucumbers  1  c.  white  vinegar 

2  c.  sliced  onions  1  Tbsp.  salt 

2  c.  sugar  1  tsp.  celery  seed 


Heat  vinegar,  sugar,  ssdt  and  celery  seed  until  sugar  dissolves. 
Put  cucumbers  and  onions  in  glass  jar.  Pour  mixture  over  them 
and  put  in  refrigerator.  Will  keep  for  2  or  3  weeks. 


DILL  DIP  Gail  Roberson 

Great  Hope  Baptist 

1  pt.  Hellmann's  mayonnaise  1  Tbsp.  dried  parsley 

1  pt.  sour  cream  1  Tbsp.  grated  onion 

1  Tbsp.  dill  weed  11/2  Tbsp.  seasoning  salt 

Blend  well  and  chill.  Delicious  served  with  cut  up  vegetables. 

DILL  WEED  DIP  Riiby  Blanchai^ 

Warwick  Baptist 

1  pt.  Hellmann's  mayonnaise  1  1/2  Tbsp.  dill  weed 

1  pt.  sour  cream  1  1/2  Tbsp.  minced  onion 

1  1/2  Tbsp.  seasoning  salt 


Mix  together.  Store  in  covered  container.  Keeps  up  to  1  month. 


VALERIE'S  HOT  VIRGINIA  DIP 

1  c.  chopped  pecans 

2  tsp.  butter 

16  oz.  cream  cheese,  softened 
4  Tbsp.  milk 


Mrs,  A.  L.  Briggs,  Jr. 
Center  Hill  Baptist  WMU 

5  oz.  dried  beef,  minced 

1  tsp.  garlic  salt 

1  c.  sour  cream 

4  tsp.  onion,  minced 


Saute  pecans  in  butter.  Reserve.  Mix  all  other  ingredients 
with  hand  mixer.  Put  in  1  1/2  quart  baking  dish,  top  with  pecans. 
Bake  350**  for  20  minutes.  Serve  hot  with  Triskets. 
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CURRY  DIP 


Cool  Spring  Baptist  Church 


1  tsp.  garlic  salt 
1  tsp.  curry  powder 
1  tsp.  red  vinegar 

Mix  well  and  chill, 
caulif  lo  w  eret  s. 


1  tsp.  prepared  horseradish 
1  Tbsp.  grated  onion 
1  c.  mayonnaise 

Serve  with  carrot,  celery,  bell  pepper  and 


DIP  FOR  FRUIT 

1  (8  oz.)  cream  cheese 
1  (8  oz.)  Cool  Whip 


1  c.  lOX  sugar 


Cheryl  Phillips 
Hertford  Baptist 


Mix  all  ingredients  together.  Good  dip  for  strawberries. 


HAWAnAN  CHEESE  SPREAD 

2  (8  oz.)  pkg.  cream  cheese, 

softened 
1  (8  1/4  oz.)  can  crushed 

pineapple,  well  drained 
1  c.  chopped  pecans 


Maralinda  Doughtie 
Cool  Spring  Baptist 

1/4  c.  chopped  green  pepper 
2  Tbsp.  diced  onion 
1  tsp.  celery  seed 
1/8  tsp.  garlic  powder 


Beat  cream  cheese  until  fluffy;  stir  in  remaining  ingredients. 
Spreads  better  when  served  at  room  temperature.  Yield:  3  1/4 
cups.  Great  on  snack  crackers. 


DEVILED  HAM  SPREAD 

8  oz.  can  cream  cheese 

2  1/4  oz.  deviled  ham 

1  Tbsp.  sweet  pickle  relish 


Joan  H.  RusseU 
Sandy  Cross  Baptist 
1  tsp.  mustard 
1/4  tsp.  salt 
dash  pepper 


Mix  together  and  use  on  favorite  crackers. 


DIP 

2  (8  oz.)  pkg.  cream  cheese 
1  small  can  pineapple,  crushed 

and  drained 
small  green  pepper,  grated  and 

drained 


Eloise  Hollowell 
Great  Hope 

1  Tbsp.  onion,  drained 
1  Tbsp.  seasoning  salt 
1/2  c.  nuts,  chopped  fine 


Mix  all  ingredients  together. 
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VEGETABLE  DIP  Paige  Winslow 

Great  Hope 

1  pkg.  (8  oz.)  cream  cheese  1/2  tsp.  Worcestershire  sauce 

1/2  c.  chopped  onion  3  Tbsp,  mayonnaise 

1/3  c,  chili  sauce 


Have  all  ingredients  at  room  temperature.  Mix  with  mixer. 


HOT  CRAB  DIP  Ruth  Mansfield 

Great  Hope  Baptist 
1  (8  oz.)  cream  cheese,  1/2  tsp.  horseradish 

softened  salt  and  pepper 

1  tsp.  milk  1  (2  oz.)  pkg.  slivered  almonds 

2  tsp.  chopped  onion  6  oz.  crab  meat 


Blend  everything  but  almonds  and  crab.  Fold  in  crab  and  put 
almonds  on  top.  Bake  at  350°  for  20  minutes.  Bake  for  30  minutes 
if  made  ahead. 

FRESH  MUSHROOM  DIP  (Microwave)  Ruth  Mansfield 

Great  Hope  Baptist 

2  c.  fresh  mushrooms,  chopped      3/4  c.  heavy  cream 

1/2  c.  onion,  chopped  1/2  tsp.  salt 

2  Tbsp.  butter,  melted  1  Tbsp.  parsley  flakes,  optioned 

1/4  c.  flour  dash  pepper 

Place  mushrooms  and  onions  in  butter  in  2  quart  covered  casserole. 
Cook  in  microwave  on  High  for  3  minutes.  Stir  in  flour,  blending 
well.  Gradually  add  cream  and  remaining  ingredients.  Microwave, 
uncovered,  on  level  8  for  3  -  5  minutes  until  thick.  Stir.  Serve 
with  saltines. 

HAM  MOLD 

2  cans  deviled  ham  (large  size) 
1  (8  oz.)  cream  cheese 
(room  temp.) 

1  (8  oz.)  mild  cheese,  grated 

2  Tbsp.  dried  onion 


Anna  Smith 
Hertford  Baptist 

1  Tbsp.  parsley  flakes 
1  Tbsp.  ReaLemon 
liquid  smoke  to  taste  (approx. 

1  Tbsp.) 
celery  salt,  garlic  powder, 
onion  salt 


Mix  all  above  together  with  hands.  Pack  in  mold  (greased  with 
Pam,  etc.).  Chill.  Serve  with  assorted  crackers. 
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BACON  ROLL-UPS  Christeen  Peele 

Rocky  Hock  Baptist 

1/4  c.  butter  or  margarine  1/2  c.  water 

1  1/Z  c,  Pepperidge  Farm  1  egg,  slightly  beaten 

herb  seasoned  stuffing  1/4  lb.  hot  or  mild  bulk 

1/2  to  2/3  lb.  sliced  bacon  sausage 


Melt  butter  in  water  in  saucepan  or  in  microwave.  Remove 
from  heat;  stir  into  stuffing.  Add  egg  and  sausage;  blend  thoroughly. 
Chill  for  about  an  hour  for  easier  handling,  then  shape  into  small 
oblongs  about  the  size  of  pecans.  Cut  bacon  strips  into  thirds, 
crosswise.  Wrap  one  piece  of  bacon  around  dressing  mix  and  fasten 
with  wooden  toothpick.  Place  on  rack  in  shallow  pan  and  bake 
at  375°  for  35  minutes,  or  until  brown  and  crisp,  turning  at  halfway 
point  in  cooking.  Drain  on  paper  towels  and  serve  hot.  May  be 
made  the  day  before  baking;  also,  freezes  well  before  baking.  Can 
be  reheated  in  conventional  oven  or  microwave. 

Yield:  About  36  appetizers. 


SAUSAGE  CHEESE  PUFFS  Ruth  Mansfield 

Great  Hope  Baptist 

1/2  lb.  hot  or  sweet  Italian  1/2  lb.  sharp  Cheddar  cheese, 

sausage  shredded 
1  1/2  c.  Bisquick  1/4  c.  and  2  Tbsp.  water 


Remove  casing  from  sausage  and  cook,  breaking  up  into  small 
pieces  until  no  longer  pink.  Drain  off  fat  and  cool.  Add  cheese, 
Bisquick  and  water  to  meat;  mix  with  a  fork  until  blended.  Roll 
into  1  inch  balls;  put  on  cookie  sheet  and  bake  12  to  15  minutes 
at  400°  until  puffed  and  brown.  Serve  warm.  Can  be  frozen  before 
baking. 

SAUSAGE  BALLS  Ruby  Blanchard 

Warwick  Baptist 

1  lb.  ground  sausage  3  c.  Bisquick 

12  oz.  sharp  grated  cheese 

Mix  ingredients  together.  Roll  into  small  balls.  Put  in  pre- 
heated 350°  oven  for  about  20  minutes. 


PUPPY  CHOW  Elizabeth  Roberson 

Great  Hope  Baptist 

1  stick  margarine  1  c.  powdered  sugar 

1  c.  chocolate  chips  1  box  Crispix  cereal 

1/2  c.  peanut  butter 
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(Cont.) 


Melt  first  3  ingredients  together,  then  fold  in  one  box  of  Crispix 
cereal.  In  a  paper  bag,  put  1  cup  powdered  sugar.  Add  other  ingre- 
dients and  shake  until  well  covered. 

Serve  in  a  dog  bowl  if  you  like. 


SAUSAGE  BALLS  WITH  PIZZA 

1/2  lb.  pork  sausage 

2  c,  (8  oz.)  grated  Cheddar 

cheese 
1/4  c.  milk 
1  egg,  beaten 


Lynn  Chesson 
Edenton  Baptist  Church 

1  1/2  c.  pancake  mix 
1/4  tsp.  cayenne  pepper 

2  Tbsp.  dry  onion  soup  mix 
dash  paprika 


Preheat  oven  to  375°.  Grease  a  baking  sheet. 
In  a  large  bowl,  mix  all  ingredients  except  paprika  in  the  order 
given,  blending  thoroughly.  Roll  into  1  inch  balls,  place  on  baking 


sheet  and  sprinkle  with  paprika, 
from  pan  immediately. 

PEPPERONI  PUFFS 

1  (10  3/4  oz.)  can  condensed 

cream  of  chicken  soup 
1/4  c.  melted  shortening 
3  c.  biscuit  mix 


Bake  for  10  to  15  minutes.  Remove 


Ruth  Mansfield 
Great  Hope  Baptist 

3/4  c.  chopped  pepperoni 
2  Tbsp.  finely  chopped  green 
onion 

1/2  tsp.  caraway  seed 


Preheat  oven  to  400®.  In  bowl,  combine  soup  and  shortening; 
stir  in  biscuit  mix.  Mix  well.  Add  pepperoni,  onion  and  caraway 
seed.  Drop  by  rounded  tablespoonfuls  on  ungreased  cookie  sheet. 
Bake  15  minutes.  I  use  teaspoons  to  make  bite-size  ones  for  snacks 
and  larger  ones  for  meals.  Serve  warm.  Makes  6  to  7  dozen. 

Note:  These  will  stay  warm  for  a  long  time  if  carried  in  a  crock 
pot  that's  been  heated. 

CHEESE  KRISPIES  Ruby  Blanchard 

Warwick  Baptist 

1/2  lb.  margarine,  melted  2  c.  plain  flour 

1/2  lb.  sharp  cheese,  grated  2  c.  Rice  Krispies 

1/2  tsp.  salt 


Mix  above  ingredients  and  form  into  balls  about  the  size  of 
walnuts.  Place  on  ungreased  cookie  sheet  and  press  flat  with  fingers. 
(They  don't  spread.)  Bake  at  350°  for  15  to  20  minutes.  Do  not 
overcook! 


CHEESE  APPETIZERS 

1/2  lb,  sharp  cheese 
1/2  lb.  butter,  softened 
1/4  tsp.  salt 

Combine  cheese,  butter  and  sugar.  Add  flour  and  salt  gradusJly 
to  creamed  mixture.  Shape  dough  into  small  balls.  Place  on  a 
cookie  sheet  and  flatten  slightly.  Bake  at  350°  for  12-15  minutes. 
Remove  and  sprinkle  with  paprika. 


Rena  S.  Harrell 
Columbia  Baptist  Church 

3  c.  sifted  flour 

1/2  c.  powdered  sugar,  sifted 

paprika 


CHEESE  TfflNGS  Ruby  Copeland 

Great  Hope  Baptist  Church 

1/2  c.  sharp  cheese,  grated  1  1/2  c.  self-rising  flour 

1  stick  margarine  1/2  tsp.  red  pepper 

Combine  all  ingredients.  Shape  into  marble-sized  balls  and 
flatten.  Sprinkle  with  salt.  Bake  in  325**  oven  10  minutes  imtil 
light  brown.  They  will  darken  when  cool. 

SEASONED  OYSTER  CRACKERS  Ruth  Mansfield 

Great  Hope  Baptist 

12  to  16  oz.  plain  oyster  1/4  tsp.  lemon  pepper,  optional 

crackers  1/2  to  1  tsp.  dill  weed 

1  pkg.  Hidden  Vsdley  Ranch  1/4  tsp.  garlic  powder 

dressing  mix  3/4  to  1  c.  salad  oil 


Combine  all  of  the  above,  except  crackers.  Put  crackers  in 
gallon  seal  top  food  storage  bag.  Pour  liquid  over  crackers.  Shake 
well.  Let  sit  several  hours,  shaking  occasionally.  Can  be  served 
room  temperature  or  placed  on  baking  sheet  and  heated  at  200° 
for  15  to  20  minutes.  Good  with  soup  or  snacks. 


CHEESE  &  HAM  BALL 

6  oz.  sharp  Cheddar  cheese, 

shredded 
8  oz.  pkg.  cream  cheese, 

softened 


Brenda  H.  Joyner 
Ccrinth  Baptist  Church 

4  oz.  deviled  ham 
1  c.  chopped  nuts 


Cream  cheeses  together.  Add  ham.  Shape  in  large  ball  and 
roll  in  nuts.  Refrigerate.  Serve  with  crackers  of  choice. 


HOUDAY  HAM  &  CHEESE  BALL 


Cool  Spring  Baptist  Church 


1  c.  (4  oz.)  shredded  Cheddar 
cheese 

1  pkg.  (3  oz.)  cream  cheese, 

at  room  temperature 
1  can  (4  1/2  oz.)  deviled  ham 


2  Tbsp.  finely  chopped  scallions 

3  Tbsp.  chopped  green  chilies 
1/2  c.  chopped  nuts 
crackers 


In  a  small  bowl,  combine  Cheddar  cheese,  cream  cheese,  deviled 
ham,  scallions  and  chilies;  mix  well.  Shape  mixture  into  a  ball. 
Roll  in  chopped  nuts.  Wrap  in  plastic  wrap;  chill.  Remove  from 
refrigerator  to  soften  slightly  before  serving.  Serve  with  crackers. 

Makes  1  (2  cup)  cheese  ball. 


SALMON  COCKTAIL  BALL 

1  lb.  canned  salmon,  drained, 

boned  and  flaked 
8  oz.  cream  cheese,  softened 

1  Tbsp.  lemon  juice 

2  Tbsp.  onion,  grated 
1/4  tsp.  salt 


Varina  Hollowell 
Great  Hope  Church 
1  tsp.  prepared  horseradish 
1/2  -  1  c.  chopped  pecans 
3  Tbsp.  parsley,  snipped 

(optional  -  garnish) 
assorted  crackers 


Combine  all  ingredients.  Chill.  Shape  into  a  ball  or  log  and 
roll  in  nuts.  Serve  on  assorted  crackers. 


SHRIMP  SPREAD 

8  oz.  cream  cheese,  softened 

1/2  c.  sour  cream 

1/2  tsp.  garlic  powder  (or 

1  clove  fresh) 
2  Tbsp.  finely  chopped  onion 


Varina  HoUowell 
Great  Hope  Church 

1  Tbsp.  lemon  juice 

2  1/2  oz.  jar  mushrooms  -  drain 
and  chopped 

4  oz.  can  tiny  shrimp  -  drain 
and  minced 


Cream  all  ingredients  together 
the  rest  is  mixed.  Cover  and  chill. 
Yield:  2  cups.  ^ 

BACON  ROLLS 

8  oz.  cream  cheese 
1  Tbsp.  chives 
1  Tbsp.  milk 
1  Tbsp.  mayonnaise 


-  putting  in  shrimp  last  after 
Spread  on  assorted  crackers. 


Sandy  White 
Ebenezer  Baptist  Church 

1  loaf  white  bread,  crusts 

removed 
1  lb.  bacon 


Mix  cream  cheese  (softened),  chives,  milk  and  mayonnaise.  Cut 
bread  in  half;  spread  cream  cheese  mixture  on  bread.  Roll  bread, 
then  wrap  1/2  bacon  slice  around.  Secure  with  toothpick.  Bake  350° 
for  30  minutes.  8 


THE  SOUP  POT 


*  Steak,  roast  or  poultry  bones  can  be  frozen  until  needed  for  soup  stock 

*  If  the  soup  or  stew  is  too  salty,  add  cut  raw  potatoes  and  discard  them  once  tliey 
have  cooked  and  absorbed  the  salt 

*  Instant  soup  stock  will  always  be  on  hand  if  you  save  the  pan  juice  from  cooking 
meats.  Pour  liquid  into  ice  cube  trays  and  freeze.  Place  solid  cubes  in  freezer 
bags  or  foil 

*  To  prevent  curdling  of  the  milk  or  cream  in  soup  add  the  soup  to  the  milk 
rather  than  vice  versa  Or  add  a  bit  of  flour  to  the  milk  and  beat  well  before 
combining. 

*  Always  start  cooking  bones  and  meat  in  cold,  salted  water. 

*  The  easiest  way  to  skim  off  fat  from  soup  is  to  chill  until  the  fat  hardens  on  top 
of  the  liquid  If  time  will  not  permit  this,  wrap  ice  in  paper  toweling  and  skim 
over  the  top.  ^  , 


*  To  remove  the  core  from  a  head  of  lettuce,  hit  the  core  end  sharply  against  the 
counter  top  or  side  of  sink.  Then  the  core  will  twist  out  easily. 

*  Put  salad  greens  or  cole  slaw  in  a  metal  bowl  and  place  in  the  freezer  for  a  few 
minutes. 

*  Rubbing  waxed  paper  over  the  inside  and  outside  of  a  wooden  salad  bowl  will 
prevent  it  from  becoming  sticky. 

*  If  you  cut  the  root  end  off  the  onion  last  you'll  shed  less  tears. 

*  To  prevent  soggy  salads,  place  an  inverted  saucer  in  the  bottom  of  the  salad 
bowL  The  excess  dressing  will  drain  imder  the  saucer  and  keep  the  greens 
crisp.  / 

*  Lettuce  and  celery  will  crisp  up  faster  if  you  add  a  few  raw  slices  of  potato  to 
the  cold  water  you  use  to  soak  them 


*  Make  sure  that  flour  is  well  browned  before  adding  it  to  liquid  for  gravy.  This 
will  prevent  limipy  gra\y  and  also  assure  a  rich  brown  gravy. 


THE  SALAD  BOWL 


SAUCE  SUGGESTIONS 


*  Placing  flour  in  a  custard  cup  in  the  oven  next  to  the  roast  will  assure  nice 
brown  flour  for  gravy  when  the  meat  is  done. 


SOUPS,  SALADS,  DRESSINGS  AND  SAUCES 


STRAWBERRY  SALAD  SybU  R.  Wai^ 

Warwick  Baptist  Church 
1  pkg.  strawberry  jello  1  small  can  crushed  pineapple 

1  c.  boiling  water  1  (3  oz.)  pkg,  cream  cheese 

1  (10  oz.)  pkg.  frozen  1/2  c.  chopped  nuts 

strawberries 

Dissolve  jello  in  boiling  water.  Add  strawberries,  stirring  until 
thawed.  Add  pineapple.  Pour  into  8x8x2  inch  pan  or  bowl.  While 
this  sets,  gradually  add  a  little  milk  to  cream  cheese  and  beat  until 
consistency  of  whipped  cream.  Add  nuts  to  this. 

When  gelatin  mixture  is  set,  spread  cream  cheese  and  nut  mixture 
over  the  top.  Cover  dish  with  foil  to  keep  cheese  moist.  Keep 
in  refrigerator  until  ready  to  serve. 

Makes  6  to  8  servings. 


SUNSHINE  SALAD 

1  pkg.  lemon  flavored  gelatin 
1  c.  boiling  water 
1  (No.  2)  can  crushed  pineapple 
1  Tbsp.  vinegar 


Ossie  Spivey 
Warwick  Baptist  Church 
1/2  tsp.  sedt 
1  c.  carrots,  grated 
1/3  c.  chopped  pecans 


Dissolve  gelatin  in  boiling  water.  Drain  pineapple,  reserving 
syrup.  Add  water  to  syrup  to  make  1  cup.  Add  to  gelatin,  with 
vinegar  and  salt.  Chill  until  partially  set.  Fold  carrot,  pineapple 
and  nuts  into  gelatin.  Turn  into  individual  molds  or  10  x  6  x  1  1/2 
inch  pan.  Chill  until  firm.  Unmold  on  greens.  Makes  6  servings. 

When  using  10  x  6  x  1  1/2  inch  pan,  give  traditioneJ  pineapple- 
carrot  salad  a  perk-up  trim  -  pineapple  tidbit  flower  with  pecan 
center,  green  pepper,  stem  and  leaves.  Double  the  recipe  to  do 
this. 


BLUEBERRY  SALAD 

1  (3  oz.)  grape  jello 

1  (3  oz.)  raspberry  jello 

2  c.  boiling  water 

1  Ccin  (22  oz.)  blueberry  pie 
filling 


Cfaristeen  Peele 
Rocky  Hock  Baptist 

1  small  can  crushed  pineapple 
1  (10  oz.)  Cool  Whip 
1  (6  oz.)  cream  cheese 
1  c.  pecans,  optional 


Mix  both  packages  of  jello  with  boiling  water;  let  stand  until 
cooled.  Then  add  pineapple  (juice,  too)  and  pie  filling.  Mix  cream 
cheese  with  2-3  tablespoons  of  sugar,  add  Cool  Whip  to  cream 

Q  (Cont.) 


cheese  and  spread  on  salad  after  congealed,  A  long  Pyrex  or  Tupper- 
ware  is  ideal  for  this  salad  to  stay  in  refrigerator. 


PRETZEL  JELLO 

First  Layer: 

2  c.  pretzels,  crushed 
3/4  c.  melted  margarine 

Second  Layer: 

1  large  tub  Cool  Whip 

1  (8  oz.)  pkg.  soft  cream  cheese 

Third  Layer: 

1  large  pkg,  jello,  strawberry  or 
cherry 


Faye  Hof  fler 
Beulah  Baptist  Church 

3  Tbsp.  sugar 


1  c.  sugar 


2  (10  oz.)  pkg.  strawberries 

or  cherries 
2  c.  boiling  water 


First  Layer:  Mix  together  and  bake  in  a  9  x  13  inch  dish  at 
400°  for  8  minutes. 

Second  Layer:  Mix  together  and  put  on  top  of  above  base  mixture 
when  cooled. 

Third  Layer:  Mix  together.  Let  jello  and  fruit  thicken  before 
putting  on  top  of  Cool  Whip  mixture.  Refrigerate. 


CRANBERRY  SALAD 

1  large  raspberry  jello 
1  large  crushed  pineapple, 
drained 


Margenette  Davenport 
Columbia  Baptist  Church 

1  can  whole  cranberries 
1/2  to  1  c.  chopped  pecans 

2  c.  hot  water 


Dissolve  jello  in  2  cups  hot  water.  Add  pineapple,  cranberries 
and  chopped  pecans.  Congeal.  For  best  results  make  1  day  in 
advance. 


CRANBERRY  SALAD  Frances  J.  Eves 

Salem  Baptist 

1  lb.  cranberries  -      2  (9  oz.)  cans  crushed  pineapple 

1  large  orange  2  pkg.  (3  oz.)  lemon  jello 

2  c.  sugar  1  c.  chopped  nuts 
1  c.  celery,  cut  fine  1  c.  boiling  water 


Grind  cranberries  and  orange  (rind  and  all  except  seeds).  Cover 
with  the  sugar  and  let  stand  overnight.  Add  chopped  celery  and 
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pineapple.  Mix  jello  in  water;  add  chopped  nuts.  Mix  all  ingredients 
and  congeal. 


CRANBERRY  SALAD 

2  small  boxes  raspberry  jello 

2  c.  boiling  water 

1  can  cranberry  sauce 


Ruby  J.  Benton 
Riverside  Baptist 

1  small  can  crushed  pineapple 
1/2  c.  chopped  nuts 


Pour  boiling  water  over  jello  and  let  cool.  Add  cranberry  sauce, 
pineapple  and  nuts.  Combine  and  refrigerate.  (Strawberry  jello 
may  be  used. ) 


FROSTY  CRANBERRY  SALAD 

1  (16  oz.)  can  (2  c.)  whole 

cranberry  sauce 
1  (8  3/4  oz.)  can  (1  c.)  crushed 

pineapple 


Frances  Newbem 
Riverside  Baptist 

1  c.  dairy  sour  cream 
1/4  c.  sifted  confectioners 
sugar 


Combine  sauce  and  crushed  pineapple.  Stir  together  sour  cream 
and  confectioners  sugar.  Add  to  fruit  mixture.  Freeze  firm.  Cut 
in  wedges  and  serve  on  lettuce  if  desired.  May  garnish  with  1/2 
pineapple  ring  atop  each  wedge.  Serves  6  or  more. 


CRANBERRY- APPLE  SALAD 

2  cans  (1  lb.  each)  whole 

cranberry  sauce 
2  c.  boiling  water 
2  pkg.  (3  oz.  each)  strawberry 

gelatin 


Delsie  H.  Holland 
Macedonia  Baptist 

2  Tbsp.  lemon  juice 
1/2  tsp.  salt 

1  c.  mayonnaise 

2  c.  sliced  apples 
1/2  c.  chopped  nuts 


Melt  cranberry  sauce  over  medium  heat.  Drain,  reserving  liquid 
and  berries.  Mix  cranberry  liquid,  boiling  water  and  gelatin.  Stir 
until  gelatin  is  dissolved.  Add  lemon  juice  and  salt.  Chill  until 
mixture  mounds  slightly  on  spoon.  Add  mayonnaise;  heat  until  smooth. 
Fold  in  cranberries,  apples  and  nuts.  Pour  into  a  2  quart  mold. 
Chill  overnight.  Serves  10  -  12. 

APRICOT  CONGEALED  SALAD  Frances  C.  Evans 

Rocky  Hock  Baptist 

1  (#2)  can  crushed  pineapple         1  (8  oz.)  cream  cheese 

1/2  c.  sugar  1  c.  cold  water 

large  (6  oz.)  apricot  jello  1  small  (8  oz.)  Cool  Whip 
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Put  1/2  cup  sugar  and  pineapple  (juice  and  all)  in  saucepan. 
Bring  to  rapid  boil;  remove  from  heat.  Whip  in  cream  cheese, 
apricot  jello  and  cup  of  cold  water.  Add  Cool  Whip.  Blend  until 
smooth.  Put  in  mold  or  long  dish.  Can  top  with  chopped  nuts  or 
grated  cheese. 


BLUEBERRY  SALAD 

1  can  blueberry  filling 

1  small  can  crushed  pineapple 

1  (6  oz.)  pkg.  cherry  jello 

Topping: 

1  (3  oz.)  pkg.  cream  cheese 


Virginia  Williams 
Ramoth  Gilead  Baptist 

2  c.  hot  water 

1  c.  chopped  pecans 


1  (8  oz.)  container  Cool  Whip 


Dissolve  jello  in  hot  water;  add  cold  water  and  all  other  ingre- 
dients. Chill  until  set. 

For  Topping:  Soften  cream  cheese  and  mix  well  with  Cool  Whip 
and  spread  over  jello. 


CRANBERRY  SALAD 

1  small  cherry  jello 

1  c.  cranberry  juice  cocktail 

1  can  jellied  cranberry  sauce 


Lillie  Harris 
Salem  Baptist 

1  medium  can  crushed  pineapple, 
drained 

1  medium  container  Cool  Whip 
3/4  c.  chopped  nuts,  optioned 


Dissolve  jello  in  hot  cranberry  juice  cocktail.  Mix  in  cranberry 
sauce.  (I  slice  it  all  kinds  of  way  while  still  in  can.)    Add  pineapple 
and  nuts.  Let  stay  in  refrigerator  until  thickened.  Then  fold  in 
Cool  Whip.  Chill  until  serving  time. 


ORANGE  JELLO  SALAD 

1  (8  oz.)  pkg.  Cool  Whip 

1  medium  size  cottage  cheese 

1(3  oz.)  orange  jello  (dry) 


Esta  Mae  BodweU 
Columbia  Baptist  Church 

1  can  fruit  cocktail,  drained 
3/4  c.  coconut 


Mix  all  ingredients;  let  stand  in  refrigerator  for  about  1  hour 
and  serve. 
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SOUPS,  SALADS,  DRESSINGS  AND  SAUCES 


STRAWBERRY  SALAD  SybU  R.  Warf 

Warwick  Baptist  Church 
1  pkg.  strawberry  jello  1  small  can  crushed  pineapple 

1  c.  boiling  water  1  (3  oz.)  pkg.  cream  cheese 

1  (10  oz.)  pkg.  frozen  1/2  c.  chopped  nuts 

strawberries 

Dissolve  jello  in  boiling  water.  Add  strawberries,  stirring  until 
thawed.  Add  pineapple.  Pour  into  8x8x2  inch  pan  or  bowl.  While 
this  sets,  gradually  add  a  little  milk  to  cream  cheese  and  beat  until 
consistency  of  whipped  cream.  Add  nuts  to  this. 

When  gelatin  mixture  is  set,  spread  cream  cheese  and  nut  mixture 
over  the  top.  Cover  dish  with  foil  to  keep  cheese  moist.  Keep 
in  refrigerator  until  ready  to  serve. 

Makes  6  to  8  servings. 

SUNSHINE  SALAD  -  Ossie  Spivey 

Warwick  Baptist  Church 

1  pkg.  lemon  flavored  gelatin        1/2  tsp.  salt 
1  c.  boiling  water  1  c.  carrots,  grated 

1  (No.  2)  can  crushed  pineapple     1/3  c.  chopped  pecans 
1  Tbsp.  vinegar 

Dissolve  gelatin  in  boiling  water.  Drain  pineapple,  reserving 
syrup.  Add  water  to  syrup  to  make  1  cup.  Add  to  gelatin,  with 
vinegar  and  salt.  Chill  until  partially  set.  Fold  carrot,  pineapple 
and  nuts  into  gelatin.  Turn  into  individual  molds  or  10  x  6  x  1  1/2 
inch  pan.  Chill  until  firm.  Unmold  on  greens.  Makes  6  servings. 

When  using  10  x  6  x  1  1/2  inch  pan,  give  traditionsJ  pineapple- 
carrot  salad  a  perk-up  trim  -  pineapple  tidbit   flower  with  pecan 
center,  green  pepper,  stem  and  leaves.  Double  the  recipe  to  do 
this. 

...  I" 

BLUEBERRY  SALAD  Christeen  Peele 

Rocky  Hock  Baptist 
1  (3  oz.)  grape  jello  1  small  can  crushed  pineapple 

1  (3  oz.)  raspberry  jello  1  (10  oz.)  Cool  Whip 

2  c.  boiling  water  1  (6  oz.)  cream  cheese 
1  can  (22  oz.)  blueberry  pie  1  c.  pecans,  optional 

filling 

Mix  both  packages  of  jello  with  boiling  water;  let  stand  until 
cooled.  Then  add  pineapple  (juice,  too)  and  pie  filling.  Mix  cream 
cheese  with  2-3  tablespoons  of  sugar,  add  Cool  Whip  to  cream 
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cheese  and  spread  on  salad  after  congealed.  A  long  Pyrex  or  Tupper- 
ware  is  ideal  for  this  salad  to  stay  in  refrigerator. 


PRETZEL  JEIXO  Faye  Hof fler 

Beulah  Baptist  Church 

First  Layer: 

2  c.  pretzels,  crushed  3  Tbsp.  sugar 

3/4  c.  melted  margarine 

Second  Layer: 


1  large  tub  Cool  Whip  1  c.  sugar 

1  (8  oz.)  pkg.  soft  cream  cheese 

Third  Layer: 


1  large  pkg.  jello,  strawberry  or     2  (10  oz.)  pkg.  strawberries 
cherry  or  cherries 

2  c.  boiling  water 

First  Layer:  Mix  together  and  bake  in  a  9  x  13  inch  dish  at 
400°  for  8  minutes. 

Second  Layer:  Mix  together  and  put  on  top  of  above  base  mixture 
when  cooled. 

Third  Layer:  Mix  together.  Let  jello  and  fruit  thicken  before 
putting  on  top  of  Cool  Whip  mixture.  Refrigerate. 


CRANBERRY  SALAD 

1  large  raspberry  jello 
1  large  crushed  pineapple, 
drained 


Margenette  Davenpcfrt 
Columbia  Baptist  Church 

1  can  whole  cranberries 
1/2  to  1  c.  chopped  pecans 

2  c.  hot  water 


Dissolve  jello  in  2  cups  hot  water.  Add  pineapple,  cranberries 
and  chopped  pecans.  Congeal.  For  best  results  make  1  day  in 
advance. 


CRANBERRY  SALAD 

1  lb.  cranberries 

1  large  orange 

2  c.  sugar 

1  c.  celery,  cut  fine 


Frances  J.  Eves 
Salem  Baptist 
2  (9  oz.)  cans  crushed  pineapple 
2  pkg.  (3  oz.)  lemon  jello 
1  c.  chopped  nuts 
1  c.  boiling  water 


Grind  cranberries  and  orange  (rind  and  all  except  seeds).  Cover 
with  the  sugar  and  let  stand  overnight.  Add  chopped  celery  and 
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pineapple.  Mix  jello  in  water;  add  chopped  nuts.  Mix  all  ingredients 
and  congeal. 


CRANBERRY  SALAD 

2  small  boxes  raspberry  jello 

2  c.  boiling  water 

1  can  cranberry  sauce 


Ruby  J.  Benton 
Riverside  Baptist 

1  small  can  crushed  pineapple 
1/2  c.  chopped  nuts 


Pour  boiling  water  over  jello  and  let  cool.  Add  cranberry  sauce, 
pineapple  and  nuts.  Combine  and  refrigerate.  (Strawberry  jello 
may  be  used. ) 


FROSTY  CRANBERRY  SALAD 

1  (16  oz.)  can  (2  c.)  whole 

cranberry  sauce 
1  (8  3/4  oz.)  can  (1  c.)  crushed 

pineapple 


Frances  Newbem 
Riverside  Baptist 

1  c.  dairy  sour  cream 
1/4  c.  sifted  confectioners 
sugar 


Combine  sauce  and  crushed  pineapple.  Stir  together  sour  cream 
and  confectioners  sugar.  Add  to  fruit  mixture.  Freeze  firm.  Cut 
in  wedges  and  serve  on  lettuce  if  desired.  May  garnish  with  1/2 
pineapple  ring  atop  each  wedge.  Serves  6  or  more. 


CRANBERRY-APPLE  SALAD 

2  cans  (1  lb.  each)  whole 

cranberry  sauce 
2  c.  boiling  water 
2  pkg.  (3  oz.  each)  strawberry 

gelatin 


Delsie  H.  Holland 
Macedonia  Baptist 

2  Tbsp.  lemon  juice 
1/2  tsp.  salt 

1  c.  mayonnaise 

2  c.  sliced  apples 
1/2  c.  chopped  nuts 


Melt  cranberry  sauce  over  medium  heat.  Drain,  reserving  liquid 
and  berries.  Mix  cranberry  liquid,  boiling  water  and  gelatin.  Stir 
until  gelatin  is  dissolved.  Add  lemon  juice  and  ssilt.  Chill  until 
mixture  mounds  slightly  on  spoon.  Add  mayonnaise;  heat  until  smooth. 
Fold  in  cranberries,  apples  and  nuts.  Pour  into  a  2  quart  mold. 
Chill  overnight.  Serves  10-12. 

APRICOT  CONGEALED  SALAD  Frances  C.  Evans 

Rocky  Hock  Baptist 

1  (#2)  can  crushed  pineapple         1  (8  oz.)  cream  cheese 

1/2  c.  sugar  1  c.  cold  water 

large  (6  oz.)  apricot  jello  1  small  (8  oz.)  Cool  Whip 
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Put  1/2  cup  sugar  and  pineapple  (juice  and  all)  in  saucepan. 
Bring  to  rapid  boil;  remove  from  heat.  Whip  in  cream  cheese, 
apricot  jello  and  cup  of  cold  water.  Add  Cool  Whip.  Blend  until 
smooth.  Put  in  mold  or  long  dish.  Can  top  with  chopped  nuts  or 
grated  cheese. 


BLUEBERRY  SALAD 

1  can  blueberry  filling 

1  small  can  crushed  pineapple 

1  (6  oz.)  pkg.  cherry  jello 

Topping: 

1  (3  oz.)  pkg.  cream  cheese 


Virginia  Williams 
Ramoth  Gilead  Baptist 

2  c.  hot  water 

1  c.  chopped  pecans 


1  (8  oz.)  container  Cool  Whip 


Dissolve  jello  in  hot  water;  add  cold  water  and  all  other  ingre- 
dients. Chill  until  set. 

For  Topping:  Soften  cream  cheese  and  mix  well  with  Cool  Whip 
and  spread  over  jello. 


CRANBERRY  SALAD 

1  small  cherry  jello 

1  c.  cranberry  juice  cocktail 

1  can  jellied  cranberry  sauce 


Lillie  Harris 
Salem  Baptist 

1  medium  can  crushed  pineapple, 
drained 

1  medium  container  Cool  Whip 
3/4  c.  chopped  nuts,  optional 


Dissolve  jello  in  hot  cranberry  juice  cocktail.  Mix  in  cranberry 
sauce.  (I  slice  it  all  kinds  of  way  while  still  in  can.)    Add  pineapple 
and  nuts.  Let  stay  in  refrigerator  until  thickened.  Then  fold  in 
Cool  Whip.  Chill  until  serving  time. 


ORANGE  JELLO  SALAD 

1  (8  oz.)  pkg.  Cool  Whip 

1  medium  size  cottage  cheese 

1(3  oz.)  orange  jello  (dry) 


Esta  Mae  Bodwell 
Columbia  Baptist  Church 

1  can  fruit  cocktail,  drained 
3/4  c.  coconut 


Mix  all  ingredients;  let  stand  in  refrigerator  for  about  1  hour 
and  serve. 
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ORANGE  JELLO  SALAD 

1  envelope  orange  jello 

1  envelope  Knox  jello 

1  medium  crushed  pineapple 


Mary  Alice  Riddick 
Rocky  Hock  Baptist 

1  regular  size  cottage  cheese 

1  small  Mandarin  orange 
sections 

2  medium  size  Cool  Whip 


Dissolve  jello  in  juice  from  pineapple,  add  drained  orange  sec- 
tions and  crushed  pineapple.  Add  cottage  cheese.  Mix  with  Cool 
Whip.  Garnish  with  cherries,  nuts  and  coconut  as  desired.  Chill 
2  hours  before  serving. 


ORANGE  SALAD 

1  box  orange  jello  (dry) 
1  small  sour  cream 
1  small  Cool  Whip 


Sallie  Brickhouse 
Riverside  Baptist 

1  small  can  crushed  pineapple, 
drained 

1  small  can  Mandarin  oranges, 
drained 


Mix  together  jello,  sour  cream  and  Cool  Whip.  Stir  until  it  turns 
all  orange,  then  add  pineapple  and  Mandarin  oranges.  Mix  well 
together  and  chill  for  about  3  hours. 


HOT  FUDGE  SAUCE 
1  c.  sugar 

1  can  (13  oz.)  evaporated  milk 
1  Tbsp.  margarine 


Faye  Leary 
Shiloh  Baptist 
1  (12  oz.)  semi-sweet 

chocolate  chips 
1  tsp.  vanilla 


Heat  sugar,  evaporated  milk  and  chocolate  chips  over  medium 
heat,  stirring  constantly,  until  chocolate  is  melted  and  mixture 
boils.  Remove  from  heat;  stir  in  msirgarine  and  vanilla.  Serve 
over  ice  cream.  3  cups  sauce. 


VEGETABLE  MINESTRONE 

1  small  onion,  diced 
1  carrot,  thinly  sliced 

1  stalk  celery,  thinly  sliced 

2  Tbsp.  olive  oil 

2  (14  oz.)  cans  beef  broth 
1/4  c.  alphabet  or  other 
tiny  pasta 


Mrs*  James  Ryan 
Columbia  Baptist  Church 
2  cans  (14  oz.)  Del  Monte  ItsJian 

stewed  tomatoes 
1  can  (16  oz.)  kidney  beans, 

drained 
dash  pepper 
1  zucchini,  sliced 


In  heavy  4  quart  pot,  cook  onion,  carrot  and  celery  in  oil  until 
tender-crisp.  Stir  in  broth,  tomatoes,  beans  and  pepper.  Cover 

(Cont.) 
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and  simmer  20  minutes.  Bring  to  boil;  stir  in  zucchini  and  pasta. 
Cook,  stirring  occasionally,  10  minutes  or  until  pasta  is  tender. 


RIBBON  SALAD  Blanche  Parker 

Reynoldson  Baptist  Church 
2  pkg.  lime  jello  1  (8  oz,)  pkg.  cream  cheese 

1  pkg.  lemon  jello  1  can  crushed  pineapple 

2  pkg.  cherry  jello  1  c.  heavy  cream,  whipped 
5  c.  hot  water                               1  c.  mayonnaise 

4  c.  cold  water  1/2  c.  miniature  marshmallows 

1  c.  pineapple  juice 

Dissolve  lime  jello  in  2  cups  hot  water,  then  add  2  cups  cold 
water.  Pour  in  pan  9-12  inch  until  chilled.  Dissolve  lemon  in 
1  cup  hot  water  in  top  of  double  boiler.  Add  marshmallows  and 
stir  until  melted.  Take  off  heat.  Add  1  cup  drained  pineapple 
juice  and  cream  cheese.  Beat  well;  add  pineapple.  Cool  and  add 
whipped  cream  and  mayonnaise  chilled.  Pour  over  lime.  Dissolve 
cherry  in  2  cups  hot  water,  then  add  2  cups  cold  water.  Chill  and 
pour  over  pineapple  layer.  Refrigerate  several  hours,  then  serve. 

DELICIOUS  SOUP  Pauline  Bateman 

Columbia  Baptist  Church 

1  lb.  lean  ground  beef  46  oz.  V-8  juice 

1  large  onion  1  pt.  tomato  juice 

2  cans  (10  oz.)  cream  celery  soup  3  c.  grated  carrots 

Cook  beef  and  onion  until  beef  is  pink.  Add  V-8  juice,  tomato 
juice,  cream  celery  soup  (undiluted),  grated  carrots.  Cook  slowly 
1  hour.  Freezes  well.  Serves  6-8. 

HAM  SAUCE  Delsie  H.  Holland 

Macedonia  Baptist  Church 

1  c.  white  sugar  1/2  tsp.  Scdt 

1/2  c.  water  ^  1/2  tsp.  cloves 

1  c.  raisins  ^        2  tsp.  cornstarch 

2  Tbsp.  margarine  dash  of  Worcestershire  sauce 
2  Tbsp.  vinegar 

Combine  everything,  except  cornstarch.  Boil  until  raisins  are 
plump.  Mix  cornstarch  with  small  amount  of  water  and  stir  in 
until  it  thickens.  Serve  over  sliced  ham.  Makes  2  cups. 
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ONION  SOUP  GRATINEE 

3  c.  onion  rings 

2  Tbsp.  margarine 

2  cans  (10  3/4  oz.)  condensed 

beef  broth 
2  1/2  c.  water 


Dianne  Fletcher 
Elizabeth  City  First 

dash  pepper 

6  slices  toasted  French  bread 
2  c.  (8  oz.)  shredded  natural 

Swiss  cheese 
2  Tbsp.  grated  Parmesan  cheese 


Saute  onion  rings  in  margarine  in  large  saucepan.  Add  broth, 
water  and  pepper.  Cover;  simmer  15  minutes.  Pour  soup  into  six 
8  ounce  oven  proof  bowls.  Top  with  toast.  Cover  with  Swiss  and 
Parmesan  cheese.  Place  bowls  in  pan.  Bake  at  425®  10  minutes 
or  until  cheese  is  melted.  Serve  immediately. 

Makes  6  servings. 


CORN  SOUP 

1  medium  onion,  diced 

2  Tbsp.  butter  or  margarine, 
melted 

1  (10  3/4  oz.)  can  cream  of 
mushroom  soup,  undiluted 


Lucy  H.  McPherson 
Corinth  Baptist  Church 

2  2/3  c.  milk 

1  (17  oz.)  can  cream-style 

com 
1/4  tsp.  salt 
1/4  tsp.  pepper 


Saute  onion  in  butter  in  a  large  saucepan;  set  aside.  Combine 
soup  and  milk,  stirring  until  blended.  Add  soup  mixture,  com,  salt 
and  pepper  to  onion  mixture,  stirring  well.  Cook  over  low  heat, 
stirring  constantly,  just  until  thoroughly  heated  (do  not  boil). 

Yield:  4  cups. 


HAM  &  VEGETABLE  SOUP 

1/4  c.  butter 

2  c.  shredded  green  cabbage 

1  c.  chopped  onion 

1/4  c.  all  purpose  flour 

1  tsp.  seasoned  salt 

1/2  tsp.  paprika 

1/2  tsp.  dry  mustard 

1/4  tsp.  salt 

1/4  tsp.  dill  weed 

1/4  tsp.  pepper 


Louise  Burgess 
Blackwell  Memorial 

2  1/2  c.  milk 

1  can  (10  3/4  oz.)  condensed 

chicken  broth,  undiluted 
1  pkg.  (10  oz.)  frozen  cauliflower, 

slightly  thawed  and  cut  in 

small  pieces 
1  c.  thinly  sliced  carrots 
1  pkg.  (2.5  oz.)  thinly  sliced 

smoked  ham,  chopped 


Melt  butter  in  3  quart  saucepan.  Saute  cabbage  and  onion  until 
tender,  about  5  minutes.  Stir  in  flour  and  seasonings  until  smooth. 
Gradually  stir  in  milk  and  condensed  broth.  Bring  to  boiling  over 
medium  heat,  stirring  constantly.  Boil  and  stir  1  minute.  Stir  in 
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cauliflower,  ceirrots  and  ham.  Cover  and  simmer  until  vegetables 
are  tender,  about  15  minutes. 


LAYERED  SALAD 

1  head  lettuce,  shredded 
1/2  c.  each:  carrot,  celery, 

green  pepper,  onion,  water 
chestnuts  (or  any  crunchy 
vegetables  you  prefer) 

2  boxes  frozen  peas,  un thawed 


Anna  Smith 
Hertford  Baptist 

1  pt.  mayonnaise 

3  Tbsp.  sugar 

1/2  c.  Pcirmesan  cheese 

6-8  eggs,  boiled  and  chopped 

3-4  tomatoes,  chopped 

bacon  bits 

Cheddar  cheese,  shredded 


Prepare  a  day  ahead.  In  large  bowl,  preferably  glass  so  that 
layers  may  be  seen,  layer  vegetables  as  listed  above.  Cover  with 
mayonnaise  sprinkled  with  sugar  and  Parmesan  cheese.  Top  with 
eggs,  tomatoes,  bacon  bits  and  Cheddar  cheese.  Cover  tightly 
and  refrigerate  overnight. 


BRQCCOU  SALAD 

1  bunch  broccoli  (tops) 

1/2  lb.  bacon,  fried  crisp  and 

broken  into  small  pieces 
1  c.  (or  can)  water  chestnuts 
1/2  c.  white  raisins 


Doris  R.  Godfrey 
Corinth  Baptist  Church 

1/2  c.  chopped  celery 

1  c.  Miracle  Whip  or  mayonnaise 

1  Tbsp.  white  vinegar 

1/2  c.  sugar 

1/2  c.  onions,  optional 


Blend  Miracle  Whip,  vinegar  and  sugar;  add  remaining  ingredients 
and  toss  well.  Place  covered  in  refrigerator  for  6  hours  before 
serving.  Salad  keeps. 


BRQCCOU  SALAD 

1  stcdk  broccoli  (stalk  and  all) 
6  slices  bacon 

1/2  medium  red  onion  ^ 
1/2  c.  white  raisins 


Bettye  W.  Muiphy 
Corinth  Baptist  Church 

1/2  c.  salad  dressing 

1/4  c.  sugar 

1  Tbsp.  vinegar 

1  can  chow  mein  noodles 


Cook  bacon.  Set  aside  to  drain  on  paper  towel.  Cut  up  broccoli 
and  red  onion.  Crumble  bacon  and  add  to  broccoli  and  onions. 
Add  raisins.  Combine  salad  dressing,  sugar  and  vinegar  together. 
Mix  well.  Pour  over  other  ingredients.  Do  not  add  chow  mein 
noodles  until  ready  to  serve.  (All  other  ingredients  can  be  mixed 
and  kept  in  refrigerator  overnight  except  for  the  noodles.) 
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FROZEN  FRUIT  SALAD 

1  (16  oz.)  sour  cream 
1  medium  Cool  Whip 
1  1/4  c.  sugar 

1  (15  1/4  oz.)  crushed  pineapple 


Sylvia  Sawyer 
Geneva  Baptist 
1  (16  oz.)  fruit  cocktail 
4  bananas 
1  1/2  tsp.  vanilla 
1  1/2  c.  chopped  nuts 


Drain  fruit.  Mix  all  ingredients  together  well  and  freeze.  Cut 
into  squares  and  serve  on  lettuce  if  desired  or  freeze  in  individual 
servings. 


CRAB  SALAD 

1  can  cream  of  mushroom  soup 
8  oz.  cream  cheese 
1  pkg.  plain  gelatin 
1  lb.  crab  meat 


Miriam  W.  Harrison 
Shiloh  Baptist 

1  c.  chopped  celery* 

1  c.  chopped  green  pepper* 

1  small  onion* 

1/2  c.  mayonnaise 

Old  Bay  seafood  seasoning 


*In  blender. 

Melt  soup  and  sour  cream.  Add  gelatin  (mixed  in  1  tablespoon 
hot  water).  Add  mayonnaise,  raw  vegetables,  seafood  seasoning 
and  crab  meat.  Put  in  a  mold,  chill  until  ready  to  use. 


CRUNCHY  CAULIFLOWER  SALAD 


1  head  cauliflower,  cleaned  and 

cut  in  pieces 
1  c.  sliced  radishes 
1/2  c.  sliced  green  onions 
1  (8  oz.)  can  sliced  water 

chestnuts,  drained 


Ellen  Cammer 
Columbia  Baptist  Church 

3/4  c.  sour  cream 

3/4  c.  mayonnaise 

1  Tbsp.  caraway  seeds 

1  pkg.  buttermilk  salad  mix 


Put  cauliflower,  radishes,  onions  and  water  chestnuts  in  dish. 
Mix  sour  cream,  mayonnaise,  caraway  seeds  and  salad  mix  together. 
Pour  over  veggies  and  stir  until  well  coated.  Refrigerate  until 
well  chilled. 


BETTER  THAN  POTATO  SALAD  Joyce  Riddick 

Sandy  Cross  Baptist 

1  c.  Uncle  Ben's  rice  1/2  tsp.  salt 

2  c.  salad  dressing  4  eggs,  hard  cooked  and 
2  c.  celery,  diced  chopped 

1  medium  onion,  chopped  8  radishes,  sliced 

4  tsp.  mustard  1  cucumber,  peeled  and  diced 
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Cook  rice  according  to  package  directions.  Cool.  Add  salad 
dressing,  celery,  onion,  mustard  and  salt.  Stir  in  eggs,  radishes 
and  cucumbers.  Refrigerate. 


POTATO  SALAD 

6  medium  potatoes 

1  c.  chopped  celery 

1  c.  chopped  sweet  pickles 

1/4  c.  chopped  green  pepper 


Susan  Long 
Woodville  Baptist  Church 

1  c.  mayonnaise 
4  boiled  eggs 
salt  to  taste 


Boil  potatoes  without  peeling.  Let  cool.  Peel  and  dice  potatoes. 
Add  chopped  eggs,  celery,  pickles  and  peppers  to  potatoes.  Sprinkle 
with  Scdt.  Fold  in  mayonnaise.  Do  not  stir  more  than  necessary 
so  as  to  keep  potatoes  from  being  "mushy". 

JANETS  POTATO  SALAD  Brenda  H.  Joyner 

Corinth  Baptist  Church 

3  lb.  medium  potatoes 
Marinade: 

1  1/2  tsp.  salt  ^  1/2  c.  salad  oil 

1  tsp.  dry  mustard  1/2  c.  chopped  green  onions 
1/8  tsp.  pepper  1/4  c.  cider  vinegar 

dash  cayenne 

OR  use  instead  3/4  cup  bottled  oil  and  vinegar  dressing  (ex. 
Good  Seasons  Italian  mix). 

Cook  potatoes  and  cube.  Pour  marinade  over  potatoes  while 
warm.  Toss  gently.  Refrigerate  covered  for  2  hours,  toss  a  couple 
of  times.  Next  drain  potatoes  and  mix  with  mayonnaise.  Sprinkle 
with  paprika.  Serves  8-10. 

HOT  CfflCKEN  SALAD  Hazel  B.  Hof fler 

^  Beulah  Baptist  Church 

2  c.  diced  chicken,  cooked  1/2  tsp.  salt 

2  c.  chopped  celery  1/4  c.  chopped  onion 

1  c.  Miracle  Whip  2  tsp.  lemon  juice 

Mix  ingredients  together.  Place  in  13  x  9  inch  pan.  Top  dish 
with: 

1/2  c.  grated  cheese  1  c.  crushed  potato  chips 

Place  in  450°  oven  for  10  to  15  minutes. 
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CHICKEN  STACK  UP  SALAD 

2  c.  cooked  chicken,  chopped 
1/4  tsp,  salt 
1/4  tsp.  paprika 
1/8  tsp.  pepper 
4  c.  lettuce 

1/2  c.  chopped  green  pepper 
1  c.  mayonnaise 


LiUie  HolloweU 
Ballards  Bridge  Baptist 

1/2  c.  chopped  onion 

1/2  c.  sliced  radishes 

1/2  c.  sliced  mushrooms 

1  (10  oz.)  pkg.  frozen  pecis,  cooked 

1  1/2  c.  shredded  Cheddar  cheese 

1  c.  cooked  macaroni 

1  (8  oz.)  carton  sour  cream 


Combine  first  4  ingredients  and  toss  gently.  Layer  in  this  order. 
Layer  lettuce,  chicken,  green  pepper,  onion,  radishes,  mushrooms, 
peas,  cheese  and  macaroni  (in  that  order). 

Mix  mayonnaise  and  sour  cream.  Spread  evenly  on  top,  sealing 
to  edge  of  bowl.  Cover  tightly  and  chill  18-24  hours.  Toss  just 
before  serving. 


MARINATED  ASPARAGUS 

1  large  can  drained  asparagus 

spears 
lettuce  leaves 


Mildred  Layden 
First  Baptist,  Elizabeth  City 

1  small  bottle  Italian  dressing 

(8  oz.) 
1  small  jar  pimento 


Place  asparagus  in  a  bowl.  Pour  Italian  dressing  over  them, 
cover  and  place  in  refrigerator  for  several  hours.  Drain  off  the 
Italian  dressing. 

Place  lettuce  leaves  on  a  large  plate.  Place  asparagus  in  a 
bunch  on  the  lettuce.  Put  strips  of  pimento  across  bunch  of 
asparagus.  (This  may  be  made  into  individual  salads.) 

ASPARAGUS  SALAD  Maude  Tucker 

Hertford  Baptist 


1  can  asparagus  and  juice  1/4  c.  vinegar 

2  pkg.  unflavored  gelatin  1  c.  chopped  celery 
1/2  c.  cold  water                         3/4  c.  sugar 

1  c.  boiling  water  1/2  c.  nuts  (pecans) 

1  small  jar  pimentos  1  tsp.  salt 

1/4  c.  lemon  juice 


Dissolve  gelatin  in  cold  water,  then  add  sugar  and  boiling  water. 
Add  all  other  ingredients.  Put  into  the  refrigerator  until  congesJed. 
Then  eat  it. 
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ASPARAGUS  SALAD  Coriime  F.  Tharud  (Mrs.  J.  M.) 

Edenton  Baptist  Church 

1  c.  water  1  Tbsp.  chopped  onion 

3/4  c.  sugar  1  small  jar  pimento,  chopped 

1/2  c.  white  vinegar  1/2  c.  chopped  nuts,  optional 

1/2  tsp.  salt,  optional  1  can  cut  asparagus,  undrained 

1/2  c.  chopped  celery  2  envelopes  plain  gelatin 


Mix  water,  sugar,  vinegar  and  salt  and  bring  to  a  boil.  Add 
this  to  2  envelopes  plain  gelatin  (Knox)  that  you  have  dissolved 
in  1/2  cup  cold  water.  Mix  well. 

Add  remaining  ingredients  and  put  in  individugJ  molds  which 
have  been  sprayed  with  Pam.  Makes  12  molds. 


FRUIT  SALAD  DELTTE 

1  can  mixed  fruit,  drained 

(1  lb,  can) 
1  can  chunk  pineapple,  drained 

and  reserve  juice  (1  lb,  can) 


Ruby  Taylor 
Eureka  Baptist 

3  fresh  bananas 
3  Tbsp,  Tang 

1  box  instant  vanilla  pudding 
(small  size) 


Combine  instant  pudding,  Tang  with  pineapple  juice.  Mix  in 
drained  fruit  and  cut  up  bananas,  (Can  be  made  the  day  before 
serving,)  Keep  covered  and  refrigerate. 


UME  SALAD 

1  pkg,  lime  jello  (3  oz,) 

1  1/2  c,  boiling  water 

1  c,  marshmallows  (miniature) 

3  Tbsp,  mayonnaise 


Madelyn  Long 
Bethel  Baptist  Church 

1  small  can  crushed  pineapple 

sind  juice 
1  pkg,  cream  cheese  (3  cz,) 
1  c,  whipped  cream 


Mix  jello,  water,  cream  cheese,  pineapple  and  mayonnaise  well. 
Add  marshmallows,  then  add  whipped  cream  last.  Let  congeal 
overnight,  and  then  cut  in  squares  and  serve  on  a  lettuce  leaf. 


CREAMY  FRUrr  SALAD 

1  1/2  c.  old  fashioned  oats 
1  egg,  beaten 

3  Tbsp,  butter  or  margarine 
3/4  c,  water 
1/4  tsp,  salt 


Mrs*  Margaret  Stanley 
Calvary  Baptist 

2  c,  (8  oz,  carton)  frozen 
whipped  topping,  thawed 

1  (11  oz,)  can  Mandarin  orange 
sections,  drained 

1  (8  oz,)  can  crushed  pineapple, 
drained 


Stir  together  oats  and  egg.  Saute  oat  mixture  in  butter  3  min- 
utes, stirring  constantly.  Add  water  and  salt;  cook  3  minutes  longer, 

20 


Let  cool  completely.  Stir  together  cooled  oat  mixture,  whipped 
topping  and  fruits  (reserve  several  orange  sections  for  garnish). 
Chill  thoroughly;  garnish  and  serve. 


FRUIT  SALAD  Donna  Peele 

Rocky  Hock  Baptist 

1  can  Mandarin  oranges  32  miniature  marshm allows 

1  small  can  crushed  pineapple       1  jar  Kraft  pimento  cheese 
1  pkg.  Dream  Whip 


Mix  Dream  Whip  as  directed  on  package.  Add  pimento  gradually. 
Fold  in  pineapple,  marshmadlows  and  oranges  (marshmallows  last). 
Have  fruit  drained  well.  Refrigerate. 


FROZEN  FRUIT  SALAD  Edith  Wright 

Blackwell  Memorial 

16  oz.  can  fruit  cocktail,  1  large  container  sour  cream 

drained  1  medium  size  Cool  Whip 

15  1/4  oz.  can  crushed  1/2  c.  pecans,  chopped 

pineapple,  drained  1  tsp.  vanilla 

4  bananas,  diced  1/2  c.  sugar 


Mix  sour  cream.  Cool  Whip  and  sugar.  Add  other  ingredients. 
Pour  into  mold  or  Pyrex  dish  and  freeze. 


CHERRY  SALAD  Myrtle  Copeland 

Burgess  Baptist  Church 

1  can  cherry  pie  filling  1  large  can  pineapple, 

1  can  condensed  milk  crushed,  drained 

1  large  Cool  Whip  1/2  c.  chopped  nuts,  optioned 

graham  cracker  crusts  for  pies 

Mix  all  ingredients  together.  Chill. 

May  be  put  into  3  graham  cracker  crusts  to  make  pies  instead 
of  salad.  Chill  several  hours  before  cutting. 


WADOKI  SALAD 

1  (16  oz.)  can  sliced  peaches 
1/2  c.  sugar 

2  Tbsp.  lemon  juice 
1/4  tsp.  cloves 


Delsie  Ward 
Burgess  Church 

1/4  tsp.  cinnamon 

1  small  can  crushed  pineapple 

1  small  pkg.  orange  gelatin 


Drain  peaches,  save  syrup.  Add  water  to  syrup  to  make  1  cup 
in  a  saucepan.  Combine  liquid,  sugar,  lemon  juice,  cloves  and 
cinnamon.  Bring  to  a  boil.  Add  peaches,  pineapple  and  gelatin. 
Stir  until  gelatin  dissolves.  Pour  into  bowl  and  chill.  (I  cut  my 
peaches  in  smcdl  pieces.) 
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WATERGATE  SALAD 

1  small  pkg,  instant  pistachio 

pudding 
1  Icirge  can  crushed  pineapple, 

undrained 


Thelma  D.  Appleton 
Bethel  Baptist 

1  c.  miniature  marshmallows 

1/2  c.  pecans,  chopped 

1  large  container  Cool  Whip 


Mix  first  4  ingredients  well;  fold  in  Cool  Whip.  Refrigerate, 


DOUBLE  APPLE  SALAD 

1  large  red  apple 

1  large  golden  apple 

1/2  tsp.  ascorbic  citric  powder 

1  c,  miniature  marshmallows 

1  (8  oz.)  can  pineapple  chunks 


Mary  Alice  Story 
Cool  Spring  Baptist 
2/3  c.  flaked  coconut 
1/2  c.  chopped  pecans 
2  Tbsp,  chopped  celery 
1/4  c.  mayonnaise 
1/4  c.  raisins 


Dice  unpeeled  apples  and  sprinkle  with  ascorbic  citric  powder, 
add  drained  pineapple  and  remaining  ingredients.  Mix  well;  cover 
Scdad  and  chill. 

Yields  6  to  8  servings. 


FRUrr  CHEESE  SALAD 

1  c.  pineapple  juice 
1/2  c.  sugar 

1  egg,  well  beaten 

2  Tbsp.  cornstarch 
2  Tbsp.  butter 


Jean  Tarkington 
Blackwell  Memorial  Baptist 

1  (3  oz.)  lemon  jello 

1  small  pkg.  marshmallows 

bananas 

1  large  Cool  Whip 

1  large  can  crushed  pineapple 


Mix  one  3  ounce  package  lemon  jello  and  set  aside.  In  13  x 
9x2  dish  place  large  can  crushed  drained  pineapple,  1  package 
small  marshmallows  and  slice  bananas.  (Layer  cdl  this,  then  pour 
gelatin  over  this.) 

Cook  together  slowly  1  cup  pineapple  juice,  1/2  cup  sugar,  1 
egg,  beaten,  2  tablespoons  cornstarch  and  2  tablespoons  butter. 
Cook  on  medium  until  thick.  Let  cool.  Add  1  cup  Cool  Whip. 
Pour  over  fruit  and  top  with  grated  cheese.  Very  good.  Refrigerate, 


RUTH'S  SALAD 

1  (#2)  can  crushed  pineapple 
1  small  pkg.  lemon  jello 
1  pkg.  (3  oz.)  cream  cheese 
1/2  c.  mayonnaise 


Rena  S.  Harrell 
Columbia  Baptist  Church 

1  carrot,  grated 

1  c.  celery,  finely  chopped 

1  c.  nuts,  finely  chopped 


Drain  pineapple.  Make  jello  using  1  cup  boiling  water.  Add 
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1  cup  pineapple  juice.  Chill  until  patrtly  set.  Soften  cream  cheese. 
Add  mayonnaise.  Mix  well.  Add  to  jello,  stir  in  other  ingredients. 
Mix  well  and  chill. 


MARY'S  SALAD  Katie  B.  Dail 

Ballards  Bridge  Baptist 

1  pkg.  Dream  Whip  1  can  (11  oz.)  Mandarin  oranges 

1  jar  Kraft  (5  oz.)  pimento  miniature  marshmallows 

1  can  (10  oz.)  pineapple  tidbits 

Chill  bowl  and  follow  directions  on  Dream  Whip  package.  Then 
whip  pimento  into  Dream  Whip.  Drain  fruit  and  fold  into  Dream 
Whip  and  pimento.  Then  add  marshmallows  and  refrigerate  for 
several  hours.  Serve  on  lettuce  leaves.  Yield  about  4-6  servings. 

PINEAPPLE  CHEESE  SALAD  Maudie  Kirkland 

Ramoth  Gilead  Baptist 

1  small  can  crushed  pineapple       1/2  c.  sugar 
1  lemon  -  use  only  juice 

Combine  all  ingredients  in  saucepan  and  heat  thoroughly. 

3/4  c.  hot  water  1  small  lemon  jello 

Mix  lemon  jello  and  water  in  large  Scilad  bowl  and  stir  well. 
Add  pineapple  sugar  mixture.  Let  stand  until  nearly  firm. 

1  small  can  milk  2  c.  grated  cheese 

Whip  1  small  can  milk,  grate  2  cups  cheese  and  add  to  jello 
mixture.  Let  set  until  firm  before  serving. 

DUMP  SALAD  Mrs.  William  Bunch 

Hobbsville  Baptist 
1  (No.  2)  can  crushed  pineapple,    1  can  sweetened  condensed 

drained  milk 
1  (No.  2)  can  cherry  or  1  medium  size  Cool  Whip 

strawberry  pie  filling  or  more 

1  c.  chopped  nuts  -  pecans  or 

other  kind 

Just  dump  together.  Mix  and  chill.  You  can  freeze  it  and  just 
as  good  as  ice  cream. 
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AUNT  TINA'S  SALAD  Helen  S.  Wiggins 

Hobbsville  Baptist 

2  pkg.  strawberry  jello  1  can  (No.  2)  pineapple,  crushed 

1  pt.  vanilla  ice  cream  3/4  c.  chopped  pecans 

Mix  one  cup  boiling  water  to  jello;  let  cool.  Fold  in  vanilla 
ice  cream.  Add  pineapple.  Let  congeal  slightly.  Add  pecans  and 
place  in  a  mold.  Place  in  refrigerator  overnight.  Serve  on  lettuce. 

FROG  EYE  SALAD  Nee  Stike 

Salem  Baptist 

1/4  c.  sugar  2  cans  Mandarin  oranges,  drained 

1  egg  1  c.  small  marshmallows 

1  Tbsp.  flour  1  small  can  crushed  and 

3/4  c.  pineapple  juice  pineapple  chunks 

8  oz.  BE  size  macaroni  1/2  c.  coconut,  optional 

1/2  Tbsp.  oil  1  (4  1/2  oz.)  Cool  Whip 


Cook  macaroni  according  to  package;  drain  and  cool.  Combine 
first  4  ingredients.  Cook  until  thick;  let  cool.  Combine  both  and 
refrigerate  until  ready  to  use,  then  add  remaining  ingredients  auid 
refrigerate  for  30  minutes  more  (optional). 

APRICOT  SALAD  Clemma  Bunch 

Warwick  Baptist  Church 
2  small  pkg.  apricot  gelatin  1  (8  oz.)  pkg.  cream  cheese 

1  large  can  fruit  cocktail  2  tsp.  mayonnaise 

2  c.  boiling  water 

Drain  fruit,  save  syrup.  Add  water  to  syrup  to  make  1  cup  liquid 
cind  set  aside.  Combine  2  cups  boiling  water  with  gelatin  in  blender 
and  blend  until  dissolved.  Add  1  cup  reserved  liquid,  cream  cheese 
and  mayonnaise  and  beat  on  high  speed.  Chill  until  gelatin  thickens, 
fold  into  fruit  cocktail.  Pour  into  mold  and  refrigerate. 


HOUSE  DRESSING 

1  c£ui  tomato  soup 
3/4  c.  vinegar 
1  1/2  c.  salad  oil 
1  tsp.  salt 
1  tsp.  onion  salt 


Omah  E.  Harrell 
Cool  Spring  Church 
1/4  to  1/2  c.  sugar 
1  tsp.  Worcestershire  sauce 
1  tsp.  dry  mustard 
1  tsp.  black  pepper 


Mix  ingredients  and  beat  in  blender  or  electric  mixer  for  about 
5  minutes.  Chill  and  serve  over  tossed  salad  or  as  a  vegetable 
dip. 
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TOSSED  SALAD  DRESSING 

1/2  c.  Wesson  oil 
1/3  c.  ketchup 
1/4  c,  sugar 
1/4  c.  vinegar 


Twila  J.  Vanscoy 
Salem  Baptist 

1  tsp.  pepper 

garlic  powder  to  your  taste 
onion  powder  to  your  taste 


Mix  well  in  a  quart  jar 
a  tomato  for  your  salad. 


Delicious!  Compensates  not  having 


BEAN  SOUP  MIX 

1  lb.  barley  pearls 
1  lb.  dried  black  beans 
1  lb.  dried  red  beans 
1  lb.  dried  pinto  beans 
1  lb.  dried  navy  beans 


Mary  Greenway 
Riverside  Baptist 

1  lb.  dried  Great  Northern  beans 

1  lb.  dried  lentils 

1  lb.  dried  split  peas 

1  lb.  dried  black-eyed  peas 


Combine  all  beans.  Divide  into  ten  2  cup  packages  for  gift 
giving  and  present  the  following  recipe  for  Nine  Bean  Soup.  Prepare 
mix  according  to  recipe.  Yield:  10  (2  cups)  packages. 


NINE  BEAN  SOUPS  Mary  Greenway 

Riverside  Baptist 

2  c.  Bean  Soup  Mix  1/2  to  3/4  tsp.  salt 

2  qt.  water  1  (16  oz.)  can  tomatoes, 

1  lb.  ham,  diced  undrained  and  chopped 

1  large  onion,  diced  1  (10  oz.)  can  tomatoes  and 

1  clove  garlic,  minced  green  chilies,  drained 


Sort  and  wash  2  cups  Bean  Mix;  place  in  a  Dutch  oven.  Cover 
with  water  2  inches  above  beans  and  soak  overnight.  Drain  beans; 
add  2  quarts  water  and  next  4  ingredients.  Cover  and  bring  to  a 
boil;  reduce  heat  and  simmer  1  1/2  hours  or  until  beans  are  tender. 
Add  remaining  ingredients;  simmer  30  minutes,  stirring  occasionally. 

Yield:  8  cups. 


ORANGE  DEUGHT  SALAD 

1  small  carton  cottage 

cheese 
1  (3  oz.)  pkg.  orange  jello 


Audrey  J,  Bunch 
Rocky  Hock 

1  small  can  crushed  pineapple 
1  small  can  Mandarin  oranges 
1  small  carton  Cool  Whip 


Mix  jello  dry  with  cottage  cheese.  Drain  juice  from  oranges 
and  pineapple.  Mix  all  ingredients  together  and  refrigerate. 
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PINEAPPLE  BAKE  Audrey  J.  Bunch 

Rocky  Hock  Baptist 

2  (15  1/4  oz.)  cans  chunk  3/4  c.  sugar 

pineapple  Ritz  crackers 

6  Tbsp.  flour  1  stick  margarine 

1  c,  grated  sharp  cheese 


Place  pineapple  in  greased  dish.  Mix  flour,  cheese  and  sugar 
together  and  spread  on  top  of  pineapple.  Crumble  enough  crackers 
to  cover  top  of  dish.  Melt  butter  and  pour  over  mixture.  Cook 
25  minutes  at  325°. 


OYSTER  DRESSING  MUdred  Layden 

First  Baptist,  Elizabeth  City 

1  bunch  celery,  chopped  8  well  beaten  eggs 

1  pt.  steamed  oysters,  cut  2  small  loaves  white  bread 

into  smsdl  pieces  broken  into  pieces 

salt  and  black  pepper  to  broth  from  cooking  turkey  livers 

taste  and  gizzards 


Scald  bread  with  broth.  Add  eggs,  then  add  oysters.  Season 
with  salt  and  pepper.  If  there  is  not  enough  broth  to  soften  bread 
crumbs  to  consistency  of  com  bread  after  eggs  have  been  added, 
add  some  water  to  some  essence  from  baking  turkey  and  add  it 
to  the  dressing  until  you  have  it  the  right  thickness.  Pour  in  a 
9  X  14  inch  baking  dish  and  spread  top  with  butter.  Bake  in  500° 
oven  for  30  minutes  or  until  brown. 

Variation:  Use  turkey  liver,  heart  and  gizzard  in  place  of  oysters. 


BARBECUE  SAUCE 

1/4  c.  vegetable  oil 

3/4  c.  chopped  onion 

3/4  c.  tomato  ketchup 

1/2  c.  water  ^ 

1/3  c.  lemon  juice 

Cook  onions  in  oil  until  soft. 
15  minutes. 

Enough  sauce  for  2  chickens. 
ov*emight. 


-     Margaret  H.  Reid 

Calvary  Baptist 

3  Tbsp.  Worcestershire  sauce 

3  Tbsp.  sugar 

2  Tbsp.  prepared  mustard 

2  tsp.  salt 

1/2  tsp.  pepper 

Add  remaining  ingredients.  Simmer 

Sauce  is  better  if  left  in  fridge 
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CORN  CHOWDER 

1/4  c.  margarine,  divided 

4  medium  onions,  chopped  fine 

2  medium  potatoes,  diced 

1  c.  water 

1  tsp.  salt 

1  (20  oz.)  bag  corn 


Ruth  Mansfield 
Great  Hope  Baptist 

2  c.  milk 

1  1/2  c.  Half  &  Half 

1/4  tsp.  thyme 

1/8  tsp.  pepper 

1/4  c.  chopped  parsley 

1/2  c.  crushed  saltines 


Melt  2  tablespoons  butter  and  add  onions  until  translucent,  about 
5  minutes.  Add  potatoes,  water  and  salt.  Cook  over  medium  heat 
for  15  minutes.  Add  next  5  ingredients.  Simmer  30  minutes.  Then 
stir  in  crackers  and  parsley. 


MILK  GRAVY 

3  Tbsp,  bacon  drippings 
1/2  c.  flour 
2  c.  milk 


Alice  Wymer 
Shiloh  Baptist  Church 
1  (10  3/4  oz.)  can  cream  of 
chicken  soup  (Campbell's) 
1  (12  oz.)  can  corned  beef 
(Libby's) 


Mix  bacon  drippings  and  flour  together  in  a  large  fry  pan.  Stir 
in  cream  of  chicken  soup,  one  can  water,  milk  and  corned  beef. 
Salt  and  pepper  to  taste.  Cook  over  low  heat  to  thicken.  Put  over 
fried  potatoes  or  bread. 


SEVEN  LAYER  SALAD 

1  medium  head  lettuce, 

chopped 
1  c.  celery,  chopped 
1  c.  green  onions,  chopped 
1  c.  green  peppers,  chopped 


Lillian  Lane 
Great  Hope  Church 

1  can  water  chestnuts,  drained 

and  sliced  (if  desired) 
1  (15  oz.)  can  green  peas 

(May  peas),  drained 

1  1/2  c.  mayonnaise 

2  Tbsp.  sugar 

1  1/2  c.  grated  cheese 


Use  a  9  X  13  inch  pan.  Layer  the  above  ingredients,  starting 
with  lettuce.  Do  not  mix.  Cover  with  plastic  wrap.  Refrigerate 
at  least  4  hours  or  overnight. 

Great  for  big  get-togethers  or  cut  it  down. 


..  \ 
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MACARONI  SALAD 

1  pkg,  Rotini  macaroni,  cooked 
and  drained 

2  cucumbers,  peeled  and 
chopped  up 

3  carrots,  peeled  and  grated 
1  stalk  celery,  chopped  fine 


Linda  Sklar 
Ebenezer  Baptist  Church 
1  Tbsp.  lemon  juice 
1/2  tsp,  celery  seeds 
1  medium  onion,  chopped  fine 
3/4  -  1  c.  mayonnaise 
3/4  c.  grated  sharp  cheese 
salt  and  pepper  to  taste 


Mix  everything  together.  Best  if  chilled  before  serving. 


SAUERKRAUT  SALAD 

1  can  sauerkraut,  16  oz. 

1  can  pimento  or  red  pepper 

(for  color) 
1  1/2  c.  chopped  celery 
2/3  c.  chopped  onion 


Ruth  Mansfield 
Great  Hope  Baptist 

1  green  pepper,  chopped 
1  c.  grated  carrot  (2  large 

carrots) 
1  1/2  c.  sugar 
1/2  c  oil 
1/2  c.  vinegar 


Mix  cdl  ingredients  and  let  stand  overnight  or  12  hours.  Keep 
refrigerated.  The  longer  the  better. 

BLUEBERRY  SALAD  Eloise  HolloweU 

Great  Hope 

2  small  grape  jello  1  can  crushed  pineapple 

1  can  blueberry  pie  filling  2  c.  boiling  water 


Chill, 
Topping: 

8  oz.  cream  cheese  1/2  c.  sugar 

1  pt.  sour  cream  2  tsp.  vanilla 

CRANBERRY  SALAD  Helen  Mansfield 

Great  Hope  Church 

Grind  1  pound  cranberries  and  1  orange,  rind  and  adl,  except 
seeds.  Cover  this  with  2  cups  sugar  and  let  set  overnight.  The 
next  day,  add: 

1  c.  chopped  celery  1  large  can  crushed 

1  c.  chopped  nuts  pineapple,  undrained 


Dissolve  2  (3  ounce)  packages  lemon  jello  in  1  cup  boiling  water. 
Mix  all  together  and  congeal.  Keep  in  tightly  covered  container 
in  refrigerator. 
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CRANBERRY  CRUNCH  Benita  HoUoweU 

Great  Hope 

4  c.  chopped  apples  1/2  or  3/4  c.  sugar 

2  c.  whole  cranberries  1/4  -  1/3  c.  water 

Mix  and  pour  in  7  1/2  x  11  casserole. 

Topping: 

1  c.  oatmeal  1/3  c.  flour 

2/3  c.  chopped  nuts  2/3  stick  margarine 

1  1/2  c,  brown  sugar 

Blend  nuts,  oatmeal,  brown  sugar  and  flour.  Cut  in  margarine. 
Pour  over  apples  and  cranberries.  Bake  1  hour  at  350°. 

BEST  YET  CONGEALED  SALAD  Ruby  J.  Copeland 

Great  Hope  Baptist  Church 

1  small  box  jello  mix  1/4  c.  maraschino  cherries 

(your  favorite  flavor)  1  c.  coconut 

1  can  (8  oz.)  pineapple  tidbits,      1  medium  size  container  Cool 

well  drained  Whip,  thawed 

1  small  can  Mandarin  oranges       nuts,  if  desired 

Mix  jello  with  Cool  Whip  (no  water).  Add  rest  of  ingredients 
and  refrigerate  until  use. 

LUSCIOUS  STRAWBERRY  SALAD  Eloise  HoUoweU 

Great  Hope 

2  (3  oz.)  strawberry  gelatin  1  (16  oz.)  can  crushed 
2  c.  boiling  water  pineapple,  drained 

2  (10  oz.)  pkg.  frozen  2  large  ripe  bananas,  mashed 

strawberries,  undrained  and  whipped 

1  (8  oz.)  container  sour  cream 

Dissolve  gelatin  in  boiling  water.  Add  thawed  strawberries 
with  juice,  drained  pineapple  and  the  whipped  bananas.  Pour  half 
of  the  mixture  into  an  8  x  12  inch  pan  and  chill  until  set.  (Spoon 
sour  cream  over  top  of  congeeded  layer.)  Cover  with  remaining 
mixture.  Chill  until  firm.  If  desired,  pour  all  of  the  mixture  into 
a  two  quart  salad  mold  and  top  with  sour  cream  at  serving  time. 
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SEAFOAMUME  MOLD 

1  (3  oz.)  lime  jello 

1  c.  boiling  water 

1/2  c.  cold  water 

1  Tbsp,  lemon  juice 

1/2  c.  chopped  nuts,  optional 


Linda  Godfrey 
Providence  Baptist 
1  (8  oz.)  pkg.  cream  cheese, 

softened 
1  1/2  c.  miniature  marshmallows 
1  2/3  c.  (13  1/2  oz.)  crushed 
pineapple,  drained 


Dissolve  jello  in  boiling  water;  add  cold  water  and  lemon  juice. 
Gradually  add  to  softened  cream  cheese,  mixing  until  well  blended. 
Chill  until  almost  firm.  Fold  in  marshmallows,  pineapple  and  nuts. 
Pour  into  a  1  quart  mold.  Chill  until  firm. 


SPECIAL  SALAD  DRESSING 

3  Tbsp.  flour 
3  Tbsp.  sugar 
1  tsp.  salt 

1/4  tsp.  dry  mustard 
1/2  tsp.  paprika 


Alice  Surgeon 
Great  Hope  Baptist 
1/8  tsp.  black  pepper 
1/2  tsp.  celery  seed,  if  desired 
1  c.  milk 
1  egg 

2/3  c.  cider  vinegar 


Mix  all  dry  ingredients  and  celery  seed  in  a  saucepan;  add  milk 
and  heat  to  boiling;  boil  gently  3  minutes,  stirring  constantly. 
Remove  from  heat  and  stir  hot  mixture  slowly  into  well  beaten 
egg  which  has  been  combined  with  vinegar.  Chill  in  a  covered 
container.  Good  for  potato  or  macaroni  salad,  or  wherever  an  oil 
dressing  is  not  desired.  Makes  1  1/2  cups. 


FROSTED  FRUIT  SALAD 


Mix: 


Judy  T.  Rucker 
Great  Hope  Baptist  Church 


1  box  lemon  jello 

2  c.  hot  water 


1  box  orange  jello 


Add  and  put  in  large  dish  and  place  in  refrigerator: 


1  1/2  c.  cold  water 

1  can  (#2)  crushed  pineapple, 
well  drained,  save  juice 

Topping: 

2  Tbsp.  flour 
1/2  c.  sugar 
1  egg 


juice  of  1  lemon 
3  diced  bananas 

1/2  bag  miniature  marshmallows 


1  c.  pineapple  juice 

2  Tbsp.  butter 

1  pkg.  Dream  Whip 
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Mix  flour  and  sugar;  add  egg  to  make  paste.  Add  pineapple 
juice.  Cook  until  thick  (stirring);  add  butter  and  cool  (completely 
cool).  Fold  into  Dream  Whip  which  has  been  prepared  according 
to  directions  on  package.  Spread  on  top  of  congealed  jello  mix- 
ture. Sprinkle  with  1/2  cup  grated  cheese. 

Write  your  extra  recipe  here: 


Going  to  church  doesn't  make  you  a  Christian  any  more  than  going 
to  a  garage  makes  you  an  automobile. 

I  am  my  neighbors  Bible, 
He  reads  when  we  meet. 
Today  he  reads  me  in  my  home. 
Tomorrow  in  the  street. 

^  :|(  :(«  :|e  H< 

"Love  bears  all  things,  believes  all  things,  hopes  all  things,  endures 
all  things."  (I  Corinthians  13:7) 


31 


Write  your  extra  recipe  here: 


Do  not  resent  growing  old  —  Many  are  denied  that  privilege. 
If  your  knees  start  shaking  —  kneel  on  them. 

We  want  to  travel  to  the  moon,  but  we  don't  visit  the  lonely  soul 
next  door. 

Life  is  full  of  shadows  but  the  sunshine  makes  them  all. 

Character  is  like  the  foundation  of  a  house,  it  lies  below  the 
surface. 

:fc  :ic  :|e  :ic  )ie  :|e 
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MAIN  DISHES 
MEAT  •  POULTR,V 


FISH 


MEAT,  FISH  AND  POULTRY  NOTES 


*  Baking  fish  on  a  bed  of  celery  and  onions  will  add  to  the  taste  as  well  as  keep 
the  fish  from  sticking. 

*  Coating  will  adhere  to  chicken  better  if  it  has  been  chilled  for  an  hour  before 
cooking. 

*  Sprinkle  salt  in  the  frying  pan  before  adding  meat  and  there  will  be  less  grease 
splattered 

*  For  a  juicier  burger  rub  both  sides  with  cold  water  before  grilling. 

*  Place  cold  water  and  cornstarch  or  flour  in  a  jar  with  tight  lid  Shake  the  jar 
until  liquid  is  well  mixed  and  lumps  are  gone.  Then  slowly  add  this  mixtiu-e  to 
pan  drippings  and  stir  while  bringing  gravy  to  a  boil 

*  Always  roast  poultry  breast  side  down  so  the  white  meat  will  not  dry  out  Turn 
the  bird  for  the  last  portion  of  cooking  so  that  it  will  brown  well 

*  Rubbing  poultry  with  salt  and  lemon  juice  will  lessen  any  unpleasant  odor. 

*  Unwaxed  dental  floss  is  good  for  trussing  poultry  because  it  will  not  bum. 

*  If  gra\T  is  too  greasy,  a  bit  of  baking  soda  can  be  added  without  affecting  the 
taste  of  the  gra\T. 

*  Pour  pan  drippings  into  a  tall  jar.  The  grease  will  rise  to  the  top  in  minutes  and 
can  be  removed  for  grease  free  gravy. 

*  Meat  loaf  won' t  crack  when  baking  if  if  s  rubbed  with  cold  water  before  going  in 
the  oven, 

*  Adding  cold  water  to  the  bottom  of  the  broiling  pan  before  cooking  meat  helps 
absorb  smoke  and  grease  and  makes  clean  up  easier 

*  To  speed  up  hamburger  cooking,  poke  a  hole  in  their  centers  when  shaping. 
This  causes  the  center  to  cook  quickly  and  the  holes  are  gone  when  the 
hamburgers  are  finished  cooking. 

*  A  large  roast  can  be  car\^ed  more  easily  after  it  stands  for  about  30  minutes. 

*  Meat  or  chicken  may  be  floured  easily  by  placing  in  a  bag  with  flour  and 

shaking  well 

*  Add  a  little  lemon  juice  to  water  while  boiling  to  make  fish  firm  and  white. 

*  To  avoid  odors  while  cooking  fish,  cover  with  browned  butter  and  lemon  juice. 


MAIN  DISHES— 
MEAT,  SEAFOOD  AND  POULTRY 


ELEPHANT  STEW  Yvonne  Parks 

Blackwell  Memorial 

1  elephant  pepper 

brown  gravy  2  rabbits,  optional 

salt 


Cut  elephant  into  bite  size  pieces.  This  should  take  about  2 
months.  Cover  with  brown  gravy.  Cook  over  kerosene  fire  approx- 
imately 4  weeks  at  465°  F. 

This  recipe  will  serve  about  3,800  people.  If  more  are  expected, 
2  rabbits  may  be  added,  but  do  this  only  if  necessary  as  most  people 
do  not  like  to  find  hare  in  their  stew. 


MEAT  BALLS 

1  bottle  (smcdl)  ketchup 

2  bottles  water 
1/4  c.  lemon  juice 

1  sliced  onion 

2  Tbsp.  Worcestershire  sauce 


Blanche  Parker 
Reynoldson  Baptist 

1/2  c.  brown  sugar 

1  tsp.  salt 

2  lb.  hamburger 
bread  crumbs 


Combine  all  ingredients  except  hamburger  and  bread  crumbs 
and  simmer  until  thick.  Make  meat  balls  with  salt  and  pepper  to 
taste,  adding  small  amount  of  bread  crumbs.  Shape  into  1  inch 
balls  and  soak  in  milk.  Brown  in  skillet  and  add  to  the  sauce. 
Simmer  for  about  1  hour.  Can  be  put  in  refrigerator  and  warmed 
up  again  later. 


SWEET  AND  SPICY  MEAT  BALLS 


Edla  Harrell 


1  lb.  hamburger 

1/2  c.  milk 

1  c.  bread  crumbs 

1  1/2  tsp.  Worcestershire  sauce 

1/4  c.  vinegar 

1/2  c.  green  pepper 


Warwick  Baptist  Church 

3  Tbsp.  sugar 
1/2  c.  water 
1/2  c.  onions 
1/2  c.  catsup 
1/2  tsp.  salt 
1/2  tsp.  pepper 


Mix  together  hamburger,  milk  and  bread  crumbs.  Make  into 
meat  balls.  Bake  350°  for  30  minutes.  Pour  off  grease.  Make 
bar-b-que  sauce  and  pour  over  drained  meat  balls  and  return  to 
the  oven  for  30  minutes  or  longer. 
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SWEET  AND  SOUR  MEAT  BALLS  (Microwave)    Lorme  S.  McCoy 

Ramoth  Gilead  Baptist 

2  dozen  meat  balls  1/3  c.  vinegar 
1/2  c.  brown  sugar,  packed  1  Tbsp,  soy  sauce 

1  Tbsp.  cornstarch  1  small  green  pepper,  cut  into 

1  (13  1/4  oz.)  can  pineapple  1/2  inch  pieces 

chunks 

Prepare  basic  meat  balls.  Mix  together  brown  sugar  and  corn- 
starch in  2  quart  casserole.  Stir  in  undrained  pineapple,  vinegar 
and  soy  sauce.  Cook,  uncovered,  in  microwave  oven  on  High  power 
for  2  minutes;  stir.  Cook  3  to  4  minutes  longer  until  mixture 
thickens  and  boils.  Add  cooked  meat  balls  and  green  pepper.  Cover 
tightly;  cook  on  High  power  (100%)  for  3  to  4  minutes  until  green 
pepper  is  crisp-tender. 

Note:  This  recipe  can  also  be  cooked  on  top  of  stove  -  allow 
time  alteration  in  boiling,  etc, 

BAR-B-Q  MEAT  BALLS  Gail  Roberson 

Great  Hope  Baptist 

1  lb,  ground  beef  1  c,  bread  crumbs 

1/2  c.  milk  1  tsp.  salt  and  pepper 

Mix  uncooked  beef  with  milk,  bread,  salt,  pepper.  Form  in 
balls.  Put  in  baking  dish. 
Mix: 

1  1/2  Tbsp.  Worcestershire  sauce   1/4  c,  vinegar 
1/2  c.  chopped  onion  1/2  c.  water 

1/2  c.  catsup  3  Tbsp.  sugar 

Pour  this  over  meat  balls.  Bake  350°  for  40  -  50  minutes.  (May 
be  frozen.) 

BBQ  MEAT  BALLS  Patricia  Dawson 

^  Roper  Baptist 

1  (13  oz.)  can  evaporated  milk       1/2  tsp.  garlic  powder 

3  lb.  hamburger  2  tsp.  salt 

2  c.  quick  oats  1/2  tsp.  pepper 
1/2  c.  chopped  onions             '      2  tsp.  chili  powder 

Mix  all  ingredients  together;  shape  into  smsdl  meat  balls.  Place 
in  flat  pan  -  1  layer. 

BBQ  Sauce: 


2  c.  catsup 


1/2  tsp.  garlic  powder 
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1  1/2  c,  brown  sugar 
1  Tbsp,  liquid  smoke 


1/2  c.  chopped  onion 


Dissolve  all  ingredients  in  saucepan.  Heat.  Pour  over  meat 
balls.  Bake  1  hour  at  350°. 


BARBECUED  MEAT  BALLS 

1  to  1  1/2  lb.  lean  ground  beef 

1  small  onion,  chopped 

2  tsp.  salt 

Sauce: 


Linda  Godfrey 
Providence  Baptist 

1  c  milk 

3/4  c.  oatmecd 


1  c.  ketchup  3  Tbsp.  Worcestershire  sauce 

1/2  c.  brown  sugar  3  Tbsp.  vinegar 

1/2  c.  water 

Mix  together  meat  ball  ingredients  and  form  into  balls.  Bake 
at  350°  for  15  -  20  minutes. 

Heat  ingredients  for  the  sauce  and  add  to  the  meat  balls.  Cook 
until  sauce  is  thick  (20  -  30  minutes). 


SWEDISH  MEAT  BALLS  Brenda  H.  Joyner 

Corinth  Baptist 

1  lb.  ground  round  steak  1  egg 

1/2  tsp.  onion  salt  1/2  c.  brown  sugar 

1/4  c.  water  1  (15  oz.)  can  tomato  sauce 

1/2  c.  fine  bread  crumbs  juice  of  1  lemon 


Combine  meat,  salt,  water,  bread  and  egg.  Mix  well  and  shape 
into  small  balls.  Combine  sugar,  tomato  sauce,  lemon  juice  and 
simmer  about  3  minutes.  Add  meat  balls  and  simmer  for  45  minutes 
until  begins  to  thicken.  Serve  cQone  or  on  a  bed  of  rice. 


GOULASH 

2  c.  diced,  cooked  leftover 

roast  beef  or  pot  roast 
1  1/2  lb.  potatoes,  3  or  4 


Alice  Surgeon 
Great  Hope  Baptist 

1  c.  beef  broth  or  water 
No.  2  can  tomatoes 
1  lb.  small  white  onions 
Scdt  to  suit  taste 


Combine  meat  with  potatoes  which  have  been  pared  and  cut 
into  1  inch  dice.  Add  broth  and  tomatoes;  cover  and  cook  until 
potatoes  are  tender.  Meanwhile,  peel  onions,  leave  whole  and  boil 
in  enough  water  to  cover  until  just  tender.  Add  to  meat  and  vege- 
table mixture.  Season  to  suit  tsiste.  5  servings. 
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GOULASH  Barbara  Farless 

Ballards  Bridge  Baptist 
1  qt.  tomatoes  garlic  salt  or  powder  to  taste 

1/2  green  pepper  dash  salt 

1  large  onion  small  box  macaroni 

1  lb.  ground  round 


Bring  tomatoes  to  boil.  Add  garlic  and  salt  to  taste.  Crumble 
ground  round  into  small  pieces.  Add  to  tomatoes;  let  boil  15  minutes. 
Add  sliced  onions;  boil  10  minutes.  Add  green  pepper  and  boil  10 
minutes.  Serve  over  macaroni. 


HOMEMADE  CANNED  SPAGHETTI  SAUCE 


Faye  Ober 


16  qt.  tomatoes,  chopped  and 

squished 
1  1/2  stalks  celery,  chopped 
8  1/2  oz.  diced  minced  onions 
6  green  bell  peppers,  chopped 
1/2  c.  Worcestershire  sauce 
1/3  c.  vinegar 


Rocky  Hock  Baptist 

4  oz.  brown  sugar 

1/3  c.  salt 

1  tsp.  chili  powder 

1  tsp.  basil  leaves 

1  tsp.  oregano 

1  tsp.  garlic  powder 


Boil  tomatoes  to  3/4  volume.  Add  celery,  onions  and  peppers. 
Bring  to  a  boil  and  boil  as  hard  as  you  can  without  sticking  (use 
heavy  bottom  pan)  about  1  1/2  hours.  Add  all  other  ingredients 
and  simmer  for  30  minutes.  To  can,  pour  in  scalded  jars,  seal  and 
boil  in  hot  water  bath  for  10  minutes.  Or  can  be  frozen  in  Ziploc 
bags.  Makes  12  quarts. 

For  a  quick  and  delicious  meal  -  brown  hamburger  and  pour 
jar  of  your  sauce  over  it.  Mix  and  simmer  10  minutes.  Serve  over 
hot  spaghetti.  Also  good  over  rice. 


CfflU 

2  lb.  hamburger 

1  large  onion 

1/2  c.  celery,  chopped 

1  large  can  pork  and  beans 

1  Tbsp.  Worcestershire  sauce 


Joyce  Riddick 
Sandy  Cross  Baptist 

2  Tbsp.  brown  sugar 

3  Tbsp.  chili  powder 

1  large  can  tomato  paste 
1  1/2  c.  catsup 
3/4  c.  water 
dash  dry  mustard 


Brown  beef,  onion  and  celery  in  fry  pan.  Drain;  put  in  crock 
pot.  Then  add  remaining  ingredients;  salt  and  pepper  to  tsiste. 
Fry  6  slices  bacon  and  put  on  top  and  cook  on  slow  for  8  hours. 
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CHOW  MEIN 

1  lb.  diced  pork,  veal  or 
chicken 

2  Tbsp.  Crisco 

1  c,  chopped  onion 

1  Tbsp.  soya  sauce 

2  c.  celery,  cut  thin 


Elizabeth  Davenport 
Raznoth  Gilead  Baptist 

1  Tbsp.  cornstarch 

1  Tbsp.  Bead  molasses 

1/4  c.  water 

1/4  tsp.  salt 

1  can  bean  sprouts 

1  c.  bouillon  or  juice  from  meat 


Brown  meat  in  Crisco.  Add  soya  sauce,  salt,  broth;  cover  and 
cook  until  meat  is  tender.  Add  onions,  celery  and  bean  sprouts. 
Cook  10  minutes.  Blend  cornstarch,  molasses  and  water.  Add  to 
cooked  vegetables.  Cook  and  stir  until  thickened.  Serve  hot  over 
Chinese  noodles. 

Makes  4  servings. 


HAMBURGER/MUSHROOM  QXnCHE 


Lynn  Chesson 


1  unbaked  deep  dish  pie  crust 
1/2  lb.  ground  beef 

1  can  mushroom  soup 
1/2  c.  milk 

2  eggs,  beaten 

3/4  c.  shredded  cheese 


Edenton  Baptist  Church 

2  Tbsp.  chopped  chives 

1/4  tsp.  salt 

pinch  white  pepper 

dash  Texas  Pete 

4  oz.  can  mushroom  pieces 


Preheat  oven  to  450°.  Prick  pie  shell  and  bake  6  minutes. 
Reduce  temperature  to  350°.  Mix  eggs,  soup,  milk,  Texas  Pete 
and  spices.  Brown  beef  and  drain.  Add  beef,  mushrooms  and  cheese 
to  mixture.  Put  in  pie  shell  and  bake  one  hour. 


HAMBURGER  STEAK 

1  lb.  hamburger 

2  Tbsp.  chopped  onion 
2  eggs,  beaten 

1/2  c.  bread  or  cracker  crumbs 


Margenette  Davenport 
Columbia  Baptist  Church 
1  tsp.  salt 
1/2  tsp.  pepper 
1/3  c.  milk 

1  tsp.  Worcestershire  sauce 


Brown  onions  in  a  small  amount  of  fat.  Combine  all  ingredients. 


Mold  patties  emd  roll  in  flour. 
Yields  4  servings. 


Fry  in  smsill  amount  of  fat, 


CATFISH  STEW 

10  lb.  dressed  catfish 

1  pod  red  pepper 

libereQ  amount  black  pepper 
1/2  gallon  onions 

2  lb.  fat  back 


Effie  Brickhouse 
Columbia  Baptist  Church 

10  ears  or  can  com 
1/2  lb.  butter 
2  green  peppers 
1  red  pepper 
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(Cont.) 


Boil  fish  2  hours.  Remove  fish  from  bones;  discard  bones.  Leave 
fish  in  water.  While  this  is  cooking,  fry  out  2  pounds  fat  back, 
sliced.  Remove.  When  crisp,  in  the  grease,  fry  1/2  gallon  onions 
until  tender  Giot  brown).  Add  to  fish  and  simmer  45  minutes. 
Cut  com  from  ears  and  add  15  minutes  before  serving,  also  green 
and  red  peppers,  cut  fine,  salt  to  taste.  Just  before  serving,  add 
butter.  It  may  be  necessary  to  add  a  little  water  to  replace  that 
boiled  out. 


HUSBAND'S  DEUGHT 

1  1/2  -  2  lb.  hamburger 
1/4  tsp.  garlic  salt 
1  tsp.  salt  and  pepper  to  taste 
1  Tbsp.  sugar 

3  (8  oz.)  cans  tomato  sauce 


Helen  Mansfield 
Great  Hope  Baptist  Church 
1  (3  oz.)  pkg.  cream  cheese 
1/2  pt.  sour  cream 
5  spring  onions 
1  (8  oz.)  pkg.  wide  noodles 
1  c.  grated  cheese 


Brown  meat,  add  garlic  salt,  sugar,  salt,  pepper  and  tomato 
saucer 

In  another  bowl,  combine  sour  cream,  cream  cheese,  onions 
and  green  tops. 

Cook  noodles  and  place  3/4  of  them  in  long  baking  dish.  Cover 
with  meat  mixture.  Spread  sour  cream  mixture  over  meat.  Top 
with  remaining  noodles  and  sprinkle  grated  cheese  on  top. 

Bake  at  325°  for  30  -  40  minutes. 


TACO  SALAD  SUPREME  Barbara  Slaughter 

Ebenezer  Baptist  Church 

1  lb.  ground  beef  1  jar  taco  sauce 

1  pkg.  taco  seasoning  1  large  tomato 

1  head  lettuce  (small)  1  small  onion 

1  c.  Cheddar  cheese  1  can  refried  beans 

1/2  c.  black  olives  1  bag  tortilla  chips 

1  pt.  sour  cream 


Prepare  ground  beef  according  to  directions  on  taco  seasoning 
package.  In  individual  salad  bowls  place  5-6  tortilla  chips,  2  table- 
spoons refried  beans,  1/4  cup  lettuce,  torn  into  bite-size  pieces. 
Next,  put  1  tablespoon  sliced  olives,  1  tablespoon  diced  tomatoes, 
1  teaspoon  chopped  onion.  Top  with  1/4  cup  shredded  cheese  and 
1  tablespoon  sour  cream.  Serve  with  taco  sauce.  Makes  4-6 
servings. 
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SHRIMP  WITH  RICE  Mary  Owens 

Rehobath  Baptist  Church 
1  1/2  c.  rice  1/2  c.  dry  white  wine 

6  Tbsp.  butter  2  1/2  c.  stock  bouillon 

1  large  onion  2  Tbsp.  parsley 
1/2  tsp.  salt  cOid  pepper  1/2  tsp.  thyme 

2  large  mushrooms  2  tsp.  lemon  juice 

2  lb.  shrimp 


Wash  and  drain  rice.  Melt  butter  and  onion,  rice,  salt  and  pepper. 
Stir  frequently  until  rice  is  golden.  Add  mushrooms  and  wine;  cook 
4  minutes  until  wine  is  reduced.  Add  stock,  parsley,  thyme,  lemon 
juice  and  shrimp.  Cook  for  10  minutes. 


CRUNCHY  BAKED  FLOUNDER 

4  flounder  fillets  (about  1  lb.) 
1/2  c.  commercial  French 

dressing 
1  Tbsp.  lemon  juice 


Mildred  L.  HoweU 
Ballards  Bridge  Baptist 
1  (2 .8  oz.)  can  French  fried 

onion  rings,  crushed 
1/4  c.  grated  Parmesan  cheese 


Place  fish  in  shallow  dish.  Combine  French  dressing  and  lemon 
juice;  pour  over  fish,  coating  both  sides.  Cover  and  refrigerate 
30  minutes.  Remove  fish  from  mixture  and  place  in  a  lightly 
greased  12  x  7  x  2  baking  dish.  Bake  350°  for  15  or  20  minutes 
or  until  fish  flakes  easily  with  a  fork. 

Combine  onion  rings  and  Parmesan  cheese;  sprinkle  over  fish. 
Bake  an  additional  5  minutes. 

Yield:  4  servings. 


CRAB  CAKES 

1  lb.  crab  meat 

1  egg,  slightly  beaten 

1  green  pepper,  chopped 

1  tsp.  dry  mustard 

1/2  smcdl  onion,  chopped 


Helen  Bynim 
1st  Baptist,  Kitty  Hawk 
1/2  tsp.  salt 
1/2  tsp.  dry  parsley 
1  Tbsp.  sour  cream 
1/3  c.  bread  crumbs 
3  Tbsp.  mayonnaise 
3  or  4  drops  Tabasco 


Remove  any  shell  or  cartilage  from  crab  meat.  Place  all  ingre- 
dients in  bowl  and  mix  together  gently.  Form  into  cakes  and  cook 
in  frying  pan  with  just  enough  oil  to  prevent  sticking,  for  3  minutes 
on  each  side. 
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POINT  HARBOR  CRAB  CAKES 

2  c.  fresh  crab  meat 
2  eggs,  lightly  beaten 
2  Tbsp.  mayonnaise 
2  Tbsp,  chopped  parsley 
2  tsp.  prepared  mustard 


Inez  P.  Walker 
1st  Baptist,  Kitty  Hawk 
1  tsp.  horseradish 
1  tsp.  (each)  salt  and  pepper 
1  1/2  c.  fine  cracker  crumbs 
cooking  oil 


Combine  crab  meat,  eggs,  mayonnaise,  parsley,  mustard,  horse- 
radish, salt  and  pepper.  Shape  mixture  into  8  cakes.  Coat  each 
side  of  cakes  with  cracker  crumbs.  Refrigerate  30  minutes.  Fry 
in  hot  oil  until  golden  brown  on  each  side.  Drain  on  paper  towels. 
Serve  hot. 

Makes  4  servings,  2  cakes  each. 


CRAB  CAKES  Mary  Owens 

Rehobath  Baptist 

1  lb.  crab  meat  1/4  tsp.  salt  and  pepper 

2  eggs  1  Tbsp.  Worcestershire  sauce 
1  tsp.  horseradish  2  Tbsp.  parsley 

3  tsp.  mustard  3/4  c.  stede  crushed  bread 
3  Tbsp.  mayonnaise  crumbs 


Combine  all  ingredients.  Form  into  individual  size  cakes.  Flour 
lightly  on  each  side  and  let  stand  in  refrigerator  for  1  hour.  Fry 
until  golden  brown. 


RUTH'S  CRAB  CAKES 

1  lb.  crab  meat 

1  egg 

2  Tbsp.  mayonnaise 

1  Tbsp.  prepared  mustard 


Ruth  M.  Griff  in 
Blackwell  Memorial 

1/2  tsp.  salt 

1/4  tsp.  pepper 

1/4  tsp.  celery  salt 

1/2  tsp.  pcirsley  flakes 

1  Tbsp.  butter  or  margarine 


Combine  all  ingredients.  Shape  in  patties.  In  large  skillet, 
melt  butter  and  add  cakes.  Brown  on  both  sides. 


CRAB  AND  SHRIMP  CASSEROLE  Agnes  H.  HoUoweU 

Edenton  Baptist  Church 

1  lb.  shelled  shrimp  2  small  onions,  chopped 

1  lb.  crab  meat  dash  of  cayenne 

2  c.  (low  chol)  mayonnaise  bread  crumbs 

1  green  medium  pepper,  chopped   butter  (or  margarine) 
1  medium  stalk  celery,  chopped     1/2  tsp.  salt 


Mix  all  ingredients  except  crumbs  and  butter.  Place  in  ungreased 
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baking  dish.  Top  with  bread  crumbs;  dot  with  butter  (or  margarine). 
Bake  at  375°  until  bubbly. 
Yield:  8  -  10  servings. 


TONY'S  SHRIMP  ETOUFFEE 


Claire  Canix>o 
Beulah  Baptist  Church 


1  lb.  peeled  shrimp 
1  stick  margarine 
1  Tbsp.  Worcestershire 
1  medium  onion 
1/2  green  bell  pepper, 
chopped 


2  cloves  garlic 

2  Tbsp.  cornstarch 

1  Tbsp.  paprika 

1  Tbsp.  chopped  onion  tops 

2  c.  water 

Tony  Chachere's  Creole  seasoning 
or  salt  and  pepper  to  taste 


Melt  margarine  in  a  large  skillet  (do  not  use  black  iron  -  it  will 
cause  shrimp  to  darken).  Season  shrimp  generously  with  Tony's 
Creole  seasoning  or  salt  and  pepper.  Add  paprika  to  margarine. 
Saute  shrimp  about  5  minutes.  Remove  shrimp  and  set  aside.  Add 
onion,  bell  pepper  and  garlic.  Saute  well  about  10  minutes.  Return 
shrimp;  add  2  cups  water  and  Worcestershire  sauce.  Stir  and  simmer 
slowly  about  40  minutes.  Check  for  taste;  add  more  seasoning 
if  necessary.  Add  mixture  of  cornstarch  and  water  slowly  until 
slightly  thickened.  Serve  over  rice.  Garnish  with  onion  tops  and 
parsley.  Serves  4. 

SHRIMP  CREOLE  Yvonne  Dampier 


Brown  onions  and  green  peppers  in  butter.  Blend  in  flour  and 
seasonings;  add  chopped  tomatoes.  Cook  until  thick,  stirring  con- 
stantly. Add  shrimp  and  simmer  uncovered  about  20  minutes. 
Serve  on  rice. 


1st  Baptist  Kitty  Hawk 


1  1/2  lb.  peeled  shrimp 
1/4  c.  chopped  onions 
1/4  c.  green  peppers 
1/4  c.  butter  or  margarine 
3  Tbsp.  flour 


1  tsp.  chili  powder 
black  pepper  to  taste 
1  tsp.  salt 

1  Tbsp.  sugar 

2  cans  tomatoes,  chopped 


CLAM  FRITTERS 


Sylvia  Sawyer 
Geneva  Baptist 


1  pt.  clams,  drained  and 

minced 
1  egg,  beaten 
sifted  flour 


1  tsp.  baking  soda 
oil 

salt  and  pepper 


Mix  egg  with  clams;  add  enough  flour  to  make  the  consistency 

(Cont.) 
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of  pancake  batter.  Add  baking  soda.  Drop  by  spoonfuls  into  hot, 
greased  frying  pan.  Cook  like  pancakes.  Serves  4. 


SCALLOPED  OYSTERS 

2  c.  cracker  crumbs 

(about  1  stack) 
1  c.  bread  crumbs 

1  c.  melted  margarine 

2  pt.  oysters  (drain  -  save 
1  cup  juice) 


Sarah  Bunch 
Great  Hope 

salt  to  tciste  -  pepper 

1/4  tsp.  celery  salt 

1/4  tsp.  hot  sauce  (Texas  Pete) 

1/4  c.  milk 

3  Tbsp.  evaporated  milk 
2  tsp.  Worcestershire  sauce 


Mix  margarine  smd  both  crumbs  together.  Mix  liquids  and  sea- 
sonings together.  Place  1/3  cup  of  crumbs  into  a  greased  baking 
dish  (size  11  3/4  x  7  1/2  x  1  3/4  inch).  Cover  with  1/2  the  oysters; 
pour  1/2  the  liquid  mixture  over  oysters.  Repeat  layers  and  top 
with  rest  of  crumbs. 

Bake  at  400°  for  30  minutes  or  until  a  light  crust  forms. 


PARMESAN  BEEF 

1  smcdl  clove  garlic,  minced 
1  Tbsp.  olive  oil 
1  can  (12  oz.)  roast  beef  with 
gravy 

1  can  (8  oz.)  tomato  sauce 


Joan  Asbill 
Warwick  Baptist  Church 

1/2  c.  diced  ripe  olives 

1/2  tsp.  oregano 

1/4  c.  chopped  parsley 

1  can  (2  oz.)  sliced  mushrooms 

1/2  c.  grated  Parmesan  cheese 

hot  cooked  spaghetti 


Saute  garlic  in  olive  oil.  Add  roast  beef  with  gravy,  tomato 
sauce,  olives,  oregano,  parsley  and  mushrooms.  Heat  just  to  serving 
temperature.  Stir  in  cheese.  Serve  over  hot  cooked  spaghetti 
or  other  hot  cooked  pasta.  4  servings. 


COUNTRY  STYLE  STEAK 

1  lb.  cubed  or  round  steak 

2  cans  cream  of  mushroom 
soup 


Teiri  Fowler 
Sandy  Cross  Baptist 

flour 

salt  and  pepper  to  taste 
oil 


Heat  enough  oil  to  cover  bottom  of  skillet.  Salt  and  pepper 
steak  and  then  coat  in  flour,  shaking  off  excess.  Brown  quickly 
on  both  sides.  Place  steak  in  casserole  dish.  Pour  soup  over  and 
cover  with  foil.  Bake  for  1  hour  at  350°.  Serve  with  rice  or 
noodles. 
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STEAK  AND  VEGETABLE  POCKETS 


Emma  Lee  Stegner 


3/4  lb.  top  round  steak 

1  1/2  c.  thinly  sliced  broccoli 

1  small  carrot,  thinly  sliced 

1  small  onion,  sliced 

1/2  of  a  green  pepper  (strips) 

4  pita  bread  rounds 


Rehobath  Baptist 

3  Tbsp.  oil 
8  pea  pods 

6  fresh  mushrooms,  sliced 
1  small  tomato,  chopped 
3  Tbsp,  soy  sauce 
1  1/2  tsp,  cornstarch 


Slice  beef  into  bite  sized  strips.  Stir-fry  broccoli,  carrots,  onion 
and  pepper  in  1  tablespoon  oil  for  7  minutes.  Add  pea  pods,  mush-  o 
rooms  and  tomato;  stir  fry  2  minutes.  Remove  vegetables.  Stir 
fry  beef  in  oil  3  minutes.  Combine  1/4  cup  cold  water  and  soy 
sauce;  blend  in  cornstarch.  Add.  Cook,  stirring  until  bubbly.  Return 
vegetables  and  heat  through.  Spoon  into  bread. 


CfflCKEN  SAN  FRANCISCO 

cheese  sauce 
Rice  Pilaf 

boneless  chicken  breast 

fillets 
grated  Cheddar  (about 

1  Tbsp.  per  person) 


Lucy  J.  Rhodes 
Columbia  Baptist  Church 

broccoli  spears  (steamed, 

but  crunchy) 
bacon  strips,  cooked  until  crisp 
sliced  cdmonds  (about  1  Tbsp. 

per  person) 


Prepare  cheese  sauce  cind  Rice  Pilaf.  Set  both  aside  and  keep 
warm. 

Bread  and  fry  the  chicken  fillets  until  almost  done,  but  not 
quite. 

Place  bed  of  rice  in  ovenproof  baking  dish.  Top  rice  with  chicken 
fillets.  Sprinkle  grated  Cheddar  over  fillets.  Top  each  with  1 
broccoli  spear,  1  strip  of  bacon,  some  toasted  almond  slices,  and 
some  cheese  sauce.  Place  dish  in  oven  (350°)  for  about  5  minutes 
or  until  cheese  melts.  Serve  immediately. 


Cheese  Sauce: 

2  Tbsp.  butter 
2  Tbsp.  flour 
1  1/2  c.  milk 

1  c.  grated  Cheddar  cheese 


1/2  tsp.  salt 
1/4  tsp.  white  pepper 
1/8  tsp.  paprika 
1/2  tsp.  dry  mustard 


Melt  butter  in  saucepan.  Stir  in  flour  until  blended.  Add  milk 
slowly.  Stir  until  sauce  is  smooth  and  milk  slightly  bubbles.  Reduce 
heat  and  add  cheese,  salt,  pepper,  paprika  and  dry  mustard.  Stir 
until  cheese  is  melted  and  sauce  well  blended. 
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CHICKEN  MARENGO 

2  1/2-3  lb.  chicken 

1/4  c.  Wesson  oil 

1  each  (14  1/2  oz.)  can  stewed 

tomatoes 
1  each  (8  oz.)  can  tomato  sauce 
1  each  (4  1/2  oz.)  can  mushroom 

stems  and  pieces 


Mrs.  Bob  McLaughlin 
Columbia  Baptist  Church 

10  each  large  ripe  olives,  sliced 

1  tsp.  Italian  seasoning 

2  tsp.  salt 

1/4  tsp.  garlic  salt 
1/4  tsp.  black  pepper 
1  bay  leaf 


Brown  chicken  lightly  in  oil.  Drain  excess  fat.  Combine  remain- 
ing ingredients.  Blend  well.  Pour  over  chicken.  Simmer  30  to 
35  minutes  or  until  tender.  Thicken  sauce  if  desired. 

Can  be  served  with  mashed  potatoes,  rice  or  pasta. 

BAKED  CfflCKEN  ORIENTAL  Edna  R.  Hof fler 

Beulah  Baptist  Church 
1  fryer  1  Tbsp.  soy  sauce 

4  Tbsp.  butter  1/4  c.  lemon  juice 

1/4  c.  honey 


Shake  fryer  in  flour,  salt  and  pepper.  Roll  in  one  cube  melted 
oleo.  Bake  for  30  minutes  at  350°.  Turn  chicken  and  baste  several 
times  with  sauce:  Butter,  honey,  soy  sauce  and  lemon  juice.  Bake 
another  30  minutes. 


OVEN  BAKED  CfflCKEN 

6  chicken  breasts 
1  can  onion  soup  or  1  envelope 
dry,  adding  2  c.  boiling  water 


Jean  Tarkington 
Blackwell  Memorial  Baptist 

1  can  sliced  mushrooms 
butter  or  margarine 
salt  and  pepper 


Arrauige  chicken  in  baking  dish.  Salt  and  pepper  and  place  a 
pat  of  butter  or  margarine  on  each  piece.  Pour  soup  over  chicken; 
add  mushrooms.  Bake  at  350°  for  1  hour.  Cover.  Very  good  and 
simple. 


EXTRA  SPECIAL  CfflCKEN 


4  slices  onion 
1  c.  rice  (long  cooking) 
1-11/2  (3  lb.)  chicken,  cut  up 
1  can  cream  of  mushroom  soup 
1  tsp.  salt  and  dash  of  pepper 
1/2  c.  water 

Place  onion  on  bottom  of  baking  pan.  Sprinkle  rice  that  has 
soaked  in  water  about  5  minutes  over  the  onion.  Top  with  chicken, 
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Helen  Mansfield 
Great  Hope  Baptist  Church 
3  tsp.  chopped  parsley  or 

1  Tbsp.  flakes 
2  tsp.  marjoram  or  poultry 

seasoning 
Kitchen  Bouquet 


skin  side  up.  Brush  chicken  lightly  with  Kitchen  Bouquet.  Mix 
remaining  ingredients  and  spoon  on  chicken.  Cover  with  aluminum 
foil  and  bake  at  450°  for  1  hour. 


CHICKEN  AND  DRESSING  Mary  Perry 

Blackwell  Memorial 

2  c.  cooked,  boned  chicken  1  can  cream  of  mushroom  soup 

2  c.  Pepperidge  Farm  dressing      1  c.  milk 

Prepare  dressing  according  to  label  directions.  (You  may  add 
celery  and  onion  to  taste.)  Layer  dressing  and  chicken  in  a  casserole 
dish. 

Pour  half  of  the  soup  and  milk  mixture  over  the  top;  repeat 
layers  once  more.  Bake  for  45  minutes  or  until  heated  through 
at  350°. 


CfflCKEN  MULUGAN 

4  lb.  stewing  chicken 

(cold  water  to  cover  -  about 

5  c.) 
1  Tbsp.  salt 
1  c.  rice,  unrinsed 


Alice  Surgeon 
Great  Hope  Baptist 

1  1/2  c.  pascal  celery,  cut 

into  1/2  inch  lengths) 
1  c.  carrots,  cut  into  1/2  inch 

dice 


Clean  chicken  and  disjoint.  Add  water  and  1/2  of  the  salt  to 
the  chicken  in  a  4  quart  kettle.  Cover  and  simmer  for  3  hours  or 
more  until  chicken  is  tender.  Remove  chicken  and  strain  broth 
(should  be  about  5  cups).  Remove  chicken  from  bones  and  cut 
julienne  style  including  skin.  Heat  broth  to  boiling;  add  remaining 
salt,  rice,  celery  and  carrots.  Cover  and  cook  rapidly  for  10  to 
15  minutes  or  until  rice  and  vegetables  are  tender.  Add  chicken 
and  heat  thoroughly.  4  to  5  large  servings. 


PARMESAN  CHICKEN 

6  chicken  bresists,  deboned 
1  (8  oz.  or  16  oz.)  fresh  or 

canned  mushrooms 
1/2  onion,  chopped 
1  pkg.  Mozzarella  cheese 
1  qt.  spaghetti  sauce 


Joan  Asbill 
Warwick  Baptist  Church 

Italian  bread  crumbs 

oregano 

butter 

salt 

pepper 

Parmesan  cheese 


Cut  chicken  into  pieces,  then  dip  in  Italian  bread  crumbs.  Saute 
in  butter.  Saute  mushrooms  and  onions  together.  Place  cooled 
chicken  in  bottom  of  9  x  13  inch  pan.  Cover  with  mushrooms  and 
onions,  then  spread  thin  layer  of  cheese.  Pour  spaghetti  sauce 

(Cont.) 


over  mushrooms,  then  top  with  remaining  cheese  and  sprinkle  Par- 
mesan cheese  and  oregano  over  top.  Bake  at  350°  for  45  minutes 
or  until  bubbly. 


CHICKEN  SQUARES 

4  (cooked)  chicken  breasts 
8  oz.  cream  cheese 
1  can  crescent  rolls 


Faye  Lane 
Chappell  Hill  Baptist  Church 
2  Tbsp.  melted  margarine 
2  Tbsp.  milk 

onion,  Scdt  and  pepper  to  taste 


Remove  meat  from  bones.  Mix  ingredients  together  and  place 
in  center  of  crescent  roll.  Pull  up  sides  and  pinch  like  dumpling. 
Cook  15  to  20  minutes  at  350°. 

Gravy: 

1  can  cream  of  chicken  soup  1/4  c.  milk 

Heat  on  stove  and  pour  over  chicken  squares  after  they  are 
baked  in  oven. 


CHICKEN  SQUARES 

4  chicken  breasts 

2  Tbsp.  melted  margarine 

8  oz.  cream  cheese 

1/4  tsp.  salt 

1/8  tsp.  pepper 


Cheryl  Phillips 
Hertford  Baptist 

2  Tbsp.  milk 
1  Tbsp.  minced  onion 
8  oz.  can  Pillsbury  refrigerated 
quick  crescent  rolls 


Boil  chicken  breasts.  After  cooking,  cut  into  small  pieces. 
Blend  cream  cheese  with  margarine  until  smooth.  Add  chicken, 
salt,  pepper,  milk  eind  onion.  Mix  well.  Separate  rolls  into 
triangles.  Place  spoonful  of  chicken  mixture  into  center  of  each 
triangle  and  pinch  ends  together  to  seal.  Place  on  ungreased  cookie 
sheet  and  bake  350°  for  20  minutes  or  until  golden  brown.  Serve 
with  sauce  of  cream  of  chicken  soup  plus  1/4  cup  of  milk  heated 
to  form  gravy. 


CHICKEN  DIVAN 

2  (10  oz.)  pkg.  frozen,  or  2 

bunches  fresh  broccoli,  cooked 
salt  and  pepper  to  taste 
2  c.  cooked  chicken,  sliced,  or 
3  chicken  breasts,  cooked  and 
boned 

2  cans  cream  of  chicken  soup 
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Anna  Smith 
Hertford  Baptist 

1  c.  mayonnaise 

1  tsp.  lemon  juice 

1/2  tsp.  curry  powder 

1/2  c.  sharp  process  cheese, 

shredded 
1/2  c.  soft  bread  crumbs 
1  Tbsp.  butter,  melted,  or 
margarine 


Arrange  broccoli  stcJks  in  a  greased  baking  dish;  season  to  taste. 
Place  chicken  on  top.  Combine  soup,  mayonnaise,  lemon  juice 
and  curry  powder;  pour  over  chicken.  Sprinkle  with  cheese.  Top 
with  buttered  bread  crumbs.  Bake  at  350°  for  25  -  30  minutes 
until  thoroughly  heated.  Yield  6  to  8  servings. 

COLA  CHICKEN  (Microwave)  Kathleen  D.  Pritchard 

First  Baptist,  Elizabeth  City 

2  lb.  chicken  thighs  or  breasts  sadt 

3/4  c.  cola  1  c.  catsup 

Place  chicken  in  ceramic  container.  Pour  cola  over  poultry. 
Cook,  covered,  on  High  for  15  minutes  -  rearrange  pieces  and  turn 
over  after  7  minutes. 

Drain  off  1/4  cup  of  cola  -  sprinkle  chicken  with  salt.  Cover 
with  catsup.  Cook  at  High  or  full  power  10  minutes.  Eat  and  enjoy. 


CfflCKEN  ON  THE  RTTZ  Linda  Dunlap 

Ebenezer  Baptist  Church 
1  (4  lb.)  chicken  2  cans  cream  of  chicken  soup 

1  (8  oz.)  plain  yogurt  or  1  stack  Ritz  crackers 

8  oz.  sour  cream  1/4  c.  butter,  melted 


Boil  chicken.  Remove  meat  from  bones  and  tear  into  pieces. 
Place  in  bottom  of  greased  13x9  pan.  Mix  yogurt  and  soup 
together.  Spread  over  top  of  chicken.  Crush  Ritz  crackers  and 
spread  over  top  of  soup  mixture.  Drizzle  butter  over  top  of 
crackers.  Bake  45  minutes  at  350°  until  brown. 


BARBEQUE  CHICKEN 

10-12  chicken  parts 

3  Tbsp.  vinegar 

3/4  stick  margarine,  melted 

1  bottle  catsup  (32  oz.) 

1  c.  water 

dash  pepper 


Faye  Ober 
Rocky  Hock  Baptist 
3  Tbsp.  Worcestershire  sauce 
3  Tbsp.  hot  sauce 
2  Tbsp.  lemon  juice 
1  tsp.  mustard 
1  tsp.  salt 
1  c.  sugar 


Mix  ingredients  together  except  meat.  Add  chicken.  Spoon 
mixture  on  chicken  until  each  piece  is  covered.  Cook  in  slow  oven 
(300°)  for  about  3  hours.  Take  cover  off  last  10  minutes.  This 
is  cQso  delicious  for  pork  chops. 
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CHICKEN  AND  RICE 

1  medium  size  chicken,  cut  up 

1/4  tsp.  pepper 

1  tsp,  salt 

1  tsp,  paprika 

1  c,  uncooked  rice 


Marjorie  Powell 
Good  News  Baptist 

1/2  c.  chopped  onion 

2  Tbsp.  butter 

3  c.  chicken  broth 
1  tsp.  celery  salt 


Boil  together  wings,  neck,  liver  and  gizzard  to  make  broth. 
Sprinkle  rest  of  chicken  with  pepper,  sadt  and  paprika.  Brown 
uncooked  rice  and  onion  in  butter.  Spread  rice  mixture  in  13  x 
9x2  inch  greased  baking  dish.  Add  chicken  broth  and  celery  salt 
to  rice.  Place  chicken  on  top  of  rice  -  broth  mixture.  Cover  tightly 
with  foil.  Bake  at  350°  for  1  hour.  Remove  cover  and  bake  15 
minutes  longer  or  until  meat  is  tender.  Yield:  6  servings. 


MELT-IN-YOUR-MOUTH  CfflCKEN  PIE  Katliryn  Bass 

Edenton  Baptist  Church 

2  1/2  -  3  lb.  chicken  1  c.  self-rising  flour 

1  can  cream  of  chicken,  1  stick  margarine,  melted 
undiluted  1  c.  buttermilk 

2  c.  chicken  broth         ^  1/2  tsp.  black  pepper 

Cook  chicken  in  salted  water  until  done;  skin  and  remove  from 
bones.  Place  in  greased  13  x  9  casserole  dish.  In  saucepan,  mix 
chicken  broth  and  soup.  Bring  to  a  boil  and  pour  over  chicken. 

In  a  bowl,  mix  flour,  buttermilk,  margarine  and  pepper  to  form 
batter.  Spoon  batter  over  broth.  Bake  at  425°  for  25  -  30  minutes. 


CfflCKEN  PAN  PIE 

3  c.  cooked  chicken  breast, 

cut  in  small  pieces 
1  can  cream  of  celery  soup 


Clemma  Bunch 
Warwick  Baptist  Church 

1  can  cream  of  chicken  soup 
1/2  can  chicken  broth 
1  can  mixed  vegetables, 
drained 


Mix  all  ingredients  together  and  pour  into  a  greased  9  x  13 
inch  baking  dish.  Cover  and  put  in  refrigerator  overnight.  (This 
enhances  flavor.)  When  ready  to  bake  make  crust  of: 

1  c.  self-rising  flour  1  stick  margarine,  melted 

1  c.  milk 


Mix  together  and  pour  over  chicken  mixture.  Bake  at  350° 
for  1  hour  or  until  brown. 


CHICKEN  PAN  PIE  Elaine  Roberts 

Fellowship  Baptist  Church 

1  fryer  or  baking  hen  (2  1/2  -  3  lb.) 

Boil  chicken  in  salt  water.  Remove  chicken  from  bones. 
Cook  vegetables: 

1/2  lb.  carrots  4  or  5  Irish  potatoes 

5  stalks  of  celery  1  (17  oz.)  can  peas 

Cook  in  chicken  broth  until  tender  or  use  2  cans  mixed  vege- 
tables and  1  or  2  potatoes  that  have  been  cooked  in  the  vegetable 
broth. 

Save  3  cups  of  broth  (for  sauce). 

Mix  chicken  and  vegetables  together  and  put  in  a  9  x  13  inch 
pan.  Pour  sauce  over  vegetables  and  chicken  and  cook  at  400** 
for  45  -  55  minutes. 


Sauce: 


1/2  c.  margarine  or  butter  1  chicken  bouillon  cube 

2/3  c.  flour  2  tsp.  salt 

1  c.  milk  1/2  tsp.  pepper 

Melt  butter  over  low  heat  and  stir  in  flour  until  smooth.  Cook 
1  minute.  Add  1  cup  milk  and  3  cups  broth  and  bouillon  cube.  Mix 
and  cook  over  medium  heat  until  bubbles  and  turns  thick.  Take 
off  stove  and  add  salt  and  pepper. 

Make  a  pastry  for  2  double  crusts  and  put  over  pan.  Take  fork 
and  mash  around  sides  and  cut  slits  in  pastry.  Might  have  to  re-cut 
slits  halfway  through  cooking. 


CfflCKEN  CASSEROLE 
1  fryer 

1  can  cream  chicken  soup 
1  medium  onion 


Cora  B.  Evans 
Rocky  Hock  Baptist 

1/2  can  chicken  broth 

1  pkg.  Pepperidge  stuffing 

1/4  stick  margarine 


Cook  chicken  in  salted  water  and  debone.  Place  meat  in  bottom 
of  dish.  Slice  onion  over  and  mix  cream  chicken  soup  and  broth. 
Pour  over  chicken.  Mix  well.  Prepare  stuffing  with  broth  and 
margarine;  spread  over  chicken.  Bake  30  minutes  at  350°  until 
brown  on  top. 
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CHICKEN  CASSEROLE 

1  large  fryer 

1  can  cream  of  celery  soup 
1  can  cream  of  chicken  soup 


Mary  C.  Dowdy 
Warwick  Baptist  Church 
1  pkg.  stuffing 
1  stick  msurgarine 


Cook  chicken;  remove  bone  and  skin  and  tear  meat.  Melt  mar- 
garine and  mix  with  stuffing.  Spread  1/2  of  the  stuffing  in  bottom 
of  baking  dish.  Add  chicken.  Mix  1  can  cream  of  celery  soup  with 
1  can  chicken  broth  and  pour  over  chicken.  Spread  remaining  bread 
stuffing.  Mix  1  can  of  cream  of  chicken  soup  with  1  can  chicken 
broth  and  pour  over  top.  Bake  at  400°  for  45  minutes  to  1  hour. 


CfflCKEN  CASSEROLE 

3  to  4  chicken  breasts 
Scdt  to  taste 
1  stick  margarine 
1  pkg.  (6  oz.)  Pepperidge 
Farm  stuffing  mix 


Margaret  P.  Hofler 
Hobbsville  Baptist 

1  can  cream  of  chicken  soup 
1  (8  oz.)  pkg.  sour  cream 
3/4  c.  chicken  broth 


Boil  chicken  breast  until  tender,  salted  to  tciste.  Cool.  Remove 
from  bones;  set  aside.  Melt  1  stick  margarine.  Mix  with  6  ounce 
package  Pepperidge  Farm  stuffing  mix.  Place  1/2  mixture  in  bottom 
of  large  baking  dish.  Place  chicken  on  mix.  Mix  together  1  can 
cream  of  chicken  soup,  1  (8  ounce)  package  sour  cream  and  3/4 
cup  chicken  broth.  Pour  over  chicken.  Cover  with  remaining 
stuffing  mix.  Bake  in  350°  oven  for  30  to  35  minutes. 


TURKEY  CASSEROLE 

2  c.  leftover  turkey 

1  can  cream  of  mushroom  soup 

1  1/2  c.  celery,  coarse 

3/4  c.  cashew  nuts 

1  tsp.  minced  onion 

Mix  all  together  in  casserole. 
325°  for  about  40  minutes. 


Joan  Asbill 
Warwick  Baptist  Church 
3/4  c.  milk 
dash  pepper 
no  salt 

Chinese  noodles 


Top  with  buttered  crumbs.  Bake 


TURKEY  CASSEROLE 

2  big  turkey  legs 
2  onions 

few  cooked  noodles 
1  pkg.  herb  stuffing 


Virginia  S«  Lane 
Chappell  Hill  Baptist  Church 

1  can  chicken  soup 

1  green  pepper 

1  qt.  cooked  yellow  squash 

salt  and  pepper  to  taste 
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Remove  meat  from  bones.  Mix  all  ingredients  together.  Pour 
in  2  X  10  inch  baking  dish.  Bake  in  350°  oven  20  minutes  or  until 
done. 


MAGIC  MEAT  LOAF 

2  lb.  ground  round  beef 
1  egg 

1  large  chopped  onion 

1  large  chopped  bell  pepper 

1  c,  chopped  celery 


Virginia  L.  Williams 
Yeopim 

20  saltine  crackers 
1  can  tomatoes  (not  juice) 
salt  and  pepper  to  taste 
6  Irish  potatoes 


Put  meat  into  large  mixing  bowl;  add  egg.  Crumble  crackers 
over  mixture.  Add  chopped  celery,  onion  and  bell  pepper.  Add 
tomatoes  and  salt  and  pepper.  Mix.  Shape  into  loaf  shape  and 
place  into  deep  Coring  Ware  dish.  If  more  moisture  is  needed  to 
mix  well,  add  some  of  the  tomato  juice  before  shaping  into  loaf. 

Arrange  potato  halves  around  meat  loaf.  Sprinkle  with  Scdt 
and  pepper.  Bake,  covered.  Preheat  oven  to  350°,  Bake  for 
approximately  1  hour.  Uncover  to  brown  slightly  and  bake  about 
15  minutes. 


JUICY  MEAT  LOAF 

Meat  Loaf: 

2  lb,  ground  beef 
1  1/3  c,  evaporated  milk 
2/3  c,  soft  bread  crumbs 
1/4  c,  finely  cut  onion 


Sauce; 


Sybil  Sowerby 
Blackwell  Memorial 


1/2  c,  finely  cut  celery 

1/2  c,  finely  cut  bell  pepper 

2/3  c,  tomato  catsup 

2  tsp,  salt 

1/2  tsp.  pepper 


1/2  c,  tomato  sauce 

2  Tbsp.  prepared  mustard 

2  Tbsp,  brown  sugar 


2  Tbsp,  vinegar 
1  c.  water 


Mix  all  loaf  ingredients  thoroughly;  shape  into  loaf  and  put  into 
pan.  Bake  at  350**  for  1  1/2  hours.  Baste  with  sauce  every  15 
minutes. 
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MEAT  LOAF  June  Overman 

First  Baptist,  Elizabeth  City 

1  1/2  lb.  ground  beef  1/4  tsp.  pepper 

1  medium  chopped  onion  1/2  tsp.  oregano 

1  egg  1  (6  oz.)  can  tomato  paste 

1  c.  uncooked  spaghetti  1  (6  oz.)  can  water 

2  tsp.  salt 


Break  uncooked  spaghetti  into  small  (2  inch)  pieces.  Then  mix 
all  ingredients  lightly,  but  thoroughly.  Bake  in  loaf  pan  at  350° 
for  about  1  hour.  For  last  20  minutes  of  baking,  add  sauce. 


Sauce: 


1/4  c.  chopped  onion 
2  Tbsp.  vegetable  oil 
1  (6  oz.)  can  tomato  paste 


1  (4  oz.)  can  mushrooms 

(bits  and  pieces) 
1  (6  oz.)  can  water 


Cook  onions  in  oil  -  add  tomato  paste  and  water.  Pour  over 
loaf  and  continue  baking  20  minutes.  When  done,  sprinkle  with 
Parmesan  cheese. 

MEAT  LOAF  Susan  Long 

Woodville  Baptist  Church 

1/2  c.  onion  1  egg 

1/4  c.  green  pepper  1  lb.  hamburger 

1  c.  bread  crumbs  1  1/2  tsp.  salt 

1/3  c.  milk  1/4  c.  catsup 


Mince  onion  and  green  pepper.  Add  onion,  pepper  and  bread 
crumbs  to  milk.  Let  soak  until  later.  Break  egg  into  large  bowl. 
Beat  the  egg  with  a  fork,  graduadly  add  hamburger,  still  beating 
to  make  sure  the  egg  and  hamburger  are  well  mixed.  Toss  bread 
mixture  with  hamburger,  add  salt  and  catsup;  mix  well.  Lightly 
grease  a  1  quart  dish  and  shape  meat  loaf  into  dish.  Bake  at  400° 
for  40  minutes. 

QUICK  WESTERN  SANDWICH  Alice  Lane 

Woodville  Baptist  Church 

1  Tbsp.  chopped  onion  2  eggs 

2  Tbsp.  hamburger  2  slices  bread 

Cook  hamburger  and  onion  in  pan,  pour  off  fat.  Add  2  eggs 
and  scramble  lightly.  Put  on  2  slices  of  bread.  Serve  hot. 
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CORNED  BEEF  SANDWICHES 

1  (12  oz.)  can  corn  beef 

2  c.  (8  oz.)  shredded  Cheddar 
cheese 

2  hard  cooked  eggs,  diced 


Lucy  H.  McPherson 
Corinth  Baptist  Church 

1/4  c.  diced  onions 

1/4  c.  chili  sauce  or  catsup 

3  Tbsp.  mayonnaise 

12  hot  dog  buns 


Combine  first  6  ingredients;  mix  well.  Fill  buns  with  mixture. 
Wrap  each  sandwich  in  aluminum  foil.  Bake  at  400°  for  15  minutes 
or  until  cheese  melts.  Serve  immediately. 

Yield:  12  servings. 


TEXAS  HASH 

1  lb.  ground  beef 

3  large  onions,  sliced 

1  chopped  large  green  pepper 

1  can  (1  lb.)  tomatoes 


Evelyn  Scalf 
Yeopim  Baptist 

1/2  c.  rice,  uncooked  - 

not  instant 
1-2  tsp.  chili  powder 
1/8  tsp.  pepper 


Heat  oven  to  350°.  In  large  skillet,  cook  beef  until  light  brown; 
drain  off  fat.  Add  onions  and  green  pepper;  cook  until  onion  is 
tender.  Stir  in  tomatoes,  rice,  chili  pow^der,  salt  and  pepper  and 
heat.  Pour  into  ungreased  2  quart  casserole.  Cover  and  bake  for 
1  hour. 


HOT  DOG  CASSEROLE  Linda  Dunlap 

Ebenezer  Baptist  Church 

1  pkg.  hot  dogs  1/2  c.  water 

2  Tbsp.  butter  1/4  c.  barbecue  sauce 
1/4  c.  chopped  onion  2  c.  cooked  elbow  noodles 
1  can  chili  beef  soup  1/2  tsp.  chili  powder 

(not  Campbell's  chunky)  cheese  strips,  optional 


In  skillet,  brown  franks  and  onions  in  butter.  Stir  in  remaining 
ingredients,  except  cheese.  Pour  into  greaised  2  quart  casserole 
dish.  Bake  at  350°  for  25  minutes.  Stir;  arrange  cheese  on  top 
and  return  to  oven  until  cheese  melts.  This  is  better  if  made  several 
hours  ahead  and  refrigerated  to  let  flavors  blend  before  baking. 


RANCH  STYLE  BEANS 

1  lb.  hamburger 

1  envelope  dry  onion  soup 

1/2  c.  water 

1/2  c.  ketchup 

1/2  c.  barbecue  sauce 


Linda  Dunlap 
Ebenezer  Baptist  Church 
2  tsp.  vinegar 
2  tsp.  prepared  mustard 
1  (1  lb.)  can  pork  and  beans 
1  (1  lb.)  can  chili  beans 


(Cont.) 
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In  skillet,  brown  beef;  drain.  Stir  in  remaining  ingredients. 
Pour  in  2  quart  casserole.  Bake  at  350°  for  30  minutes. 


SPANISH  NOODLES 

4  slices  bacon 
1/2  c.  chopped  onion 
1  lb.  ground  beef 
1  (1  lb.  12  oz.)  can  tomatoes, 
chopped 


Hilda  W.  Bateman 
Riverside  Baptist 

1/2  c.  chopped  green  pepper 
salt  and  pepper  to  taste 
3  c.  medium  noodles 


In  large  skillet,  cook  bacon  until  crisp.  Remove  from  skillet 
and  drain.  Crumble  and  set  aside.  Add  onion  to  bacon  drippings 
in  skillet;  cook  until  tender,  but  not  brown.  Add  meat;  cook  until 
browned.  Stir  in  tomatoes,  ^een  peppers,  salt  and  pepper,  then 
uncooked  noodles.  Cook,  covered,  over  low,  low  heat  until  noodles 
are  tender.  Stir  real  often.  If  you  don't  stir  often,  it  will  stick. 

PORK  CHOPS  W/CREAM  OF  MUSHROOM  SOUP         Linda  Sklar 

Ebenezer  Baptist  Church 

4-6  pork  chops  2  c.  Minute  Rice 

2  cans  cream  of  mushroom  soup     2  c.  water 

Fry  pork  chops  in  electric  frying  pan  until  done.  Pour  in  soup, 
rice  and  water;  mix  well.  Cover  and  simmer  on  low  for  25  minutes 
until  rice  is  done. 


PORK  CHOPS  ALA  MARYLAND 

6  pork  chops 

salt  and  pepper  to  taste 

oil  to  fry 

6  onion  slices 


Frances  Norman 
1st  Baptist,  Kitty  Hawk 

6  lemon  slices 
6  Tbsp.  brown  sugar 
6  Tbsp.  ketchup 
1/2  c.  water 


Season  chops  and  brown  in  oil.  Place  one  slice  of  onion  and 
lemon  on  each  chop.  Top  each  chop  with  1  tablespoon  brown  sugar 
and  1  tablespoon  ketchup.  Add  1/2  cup  water.  Braise  for  1  hour 
or  until  done. 


PORK  CHOP  CASSEROLE 

1  can  cream  of  mushroom  soup 

2  medium  potatoes,  sliced 
2  small  onions,  sliced 


Myrtle  S.  Riddick 
Sandy  Cross  Baptist 

4  pork  chops 
2  Tbsp.  water 

grease  (enough  to  fry  chops) 


Place  4  pork  chops  in  frying  pan  in  smedl  amount  of  grease  and 
slightly  brown  on  both  sides.  Remove  pork  chops  and  retain  about 
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1  tablespoon  of  drippings.  Add  2  tablespoons  water  to  drippings 
in  frying  pan.  Pour  1  can  cream  of  mushroom  soup  in  Pyrex  dish 
and  place  pork  chops  on  top  of  soup.  Slice  potatoes  and  onions 
and  place  on  chops.  Pour  drippings  over  all.  Bake  at  350°  for  1 
1/2  hours. 


PORK  CHOP  DINNER 

2  pork  chops,  1/2  inch  thick 
loin 

salt  and  pepper  to  taste 
1  Tbsp.  vegetable  oil 
1/4  c.  diced  onion 
1/4  c.  diced  green  pepper 


Lorraine  Mizelle 
Good  News  Baptist 

1/2  c.  uncooked  regular  rice 

1  1/2  c.  canned  tomatoes 

1  tsp.  salt 

1/2  tsp.  sugcir 

1/2  tsp.  prepared  mustard 


Sprinkle  pork  chops  with  salt  and  pepper;  brown  on  both  sides 
in  hot  oil.  Remove  chops  and  drain  on  paper  towels.  Reserve 
drippings  in  skillet.  Add  onion  and  green  pepper  to  skillet;  saute 
until  tender.  Stir  in  rice,  tomatoes,  salt,  sugar  and  mustard;  add 
pork  chops.  Bring  to  a  boil.  Reduce  heat;  cover  and  simmer  about 
30  minutes  or  until  rice  is  tender  and  pork  chops  are  done. 

Yield:  2  servings. 


ONE  DISH  MEAL 

6  pork  chops 

1  tsp.  salt 

1/2  tsp.  pepper 

1  1/2  c.  frozen  green  peas 

1  1/2  c.  fresh  sliced  carrots 


Sybil  R.  Ward 
Warwick  Baptist  Church 

6  small  potatoes 
3  small  onions 
1/2  c.  water 
1  tsp.  salt 
1/2  tsp.  pepper 


Brown  meat  on  each  side,  adding  1  teaspoon  salt  and  1/2  teaspoon 
pepper  when  meat  is  turned.  Add  vegetables,  water  and  remaining 
ScJt  and  pepper.  Cover  and  continue  cooking  over  low  heat  for 
about  1  hour  or  until  meat  is  fork-tender.  Yield:  6  servings. 


STUFFED  SPARERIBS  Alice  Surgeon 

Great  Hope  Baptist 

3  lb.  spareribs  11/2  Tbsp.  chopped  onion 

2  c.  water  1/2  tsp.  celery  salt 

2  tsp.  salt  1  tsp.  sage 

8  slices  3  day  old  bread  1  1/2  c.  broth  from  spareribs 

1  Tbsp.  chopped  parsley 

Wipe  spareribs  with  damp  cloth.  Place  in  heavy  saucepan  or 
large  skillet,  add  water  and  1  1/2  teaspoons  salt.  Cover  and  simmer 
gently  1/2  hour  or  until  bones  can  be  slipped  out.  Remove  from 

55  (Cont.) 


heat,  cool  and  remove  bones.  Arrange  a  section  of  ribs  in  a  casserole 
cind  spread  with  half  the  dressing  made  by  mixing  remaining  ingre- 
dients and  rest  of  salt.  Add  another  layer  or  ribs  twice  with  dressing 
in  between  layers.  Bake  in  slow  oven  325°  F.  for  1  1/2  hours  or 
until  meat  is  nicely  browned.  5  servings. 


CROCK  POT  BARBECUE  Carliss  Gordon 

Corinth  Baptist  Church 

1  (5  -  7  lb.)  fresh  pork  shoulder  1/2  c.  ketchup 

1  Tbsp.  salt  1/2  c.  bottled  barbecue 

2  Tbsp.  sugar  sauce 

dash  pepper  1/8  tsp.  hot  sauce 

1  1/4  c.  vinegar  1  1/2  Tbsp.  crushed  red  pepper 


Trim  skin  and  as  much  fat  as  possible  from  shoulder.  Put  whole 
shoulder  into  crock  pot.  Sprinkle  Scilt,  sugar  and  pepper  over  shoulder. 
Add  vinegar  and  cover.  Start  at  7  or  8  p.m.  and  cook  all  night. 

Next  day,  remove  shoulder  from  pot  and  remove  all  bones. 
Mince  with  a  fork.  Strain  liquid.  Using  approximately  2  cups  of 
liquid,  add  ketchup,  barbecue  sauce,  crushed  red  pepper  and  hot 
sauce. 

Mix  with  minced  meat  and  return  to  crock  pot.  Cook  on  low 
until  juice  has  cooked  down  to  the  desired  moisture. 
Freezes  well. 


LASAGNE 

1  lb.  hamburger 

2  (32  oz.)  jars  Ragu  spaghetti 
sauce 

15  oz.  Ricotta  cheese 


Sandy  McMurtrie 
Roper  Baptist  Church 

1  c.  grated  Parmesan  cheese 

1  egg,  slightly  beaten 

16  oz. lasagne 

12  oz.  Mozzarella  cheese 


Brown  hamburger,  drain  and  add  both  jars  of  sauce.  Set  aside. 
Cook  lasagne  about  7  minutes  and  drain.  In  bowl,  stir  together 
Ricotta,  egg  and  3/4  cup  of  Parmesan  cheese.  In  13  x  9  x  2  inch 
pan,  spread  11/2  cups  meat  sauce.  Layer  1/3  of  the  noodles,  2 
cups  sauce,  1/2  of  Ricotta  mixture  and  1/3  Mozzarella  cheese. 
Repeat  once. 

Top  with  remaining  noodles,  sauce,  Mozzarella  and  Parmesan 
cheeses.  Bake  in  350°  F.  oven  50  minutes  or  until  cheeses  are 
melted  and  it's  bubbly.  Makes  12  servings. 
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TAMALE  PIE  Elizabeth  Merdre 

Rehobath  Baptist 

1  lb.  hamburger  1/4  c.  peppers,  chopped 

1/2  c.  chopped  onions  1  pt.  tomatoes  or  paste 

1/2  c.  chopped  celery  salt 

Brown  and  salt  hamburger.  Add  vegetables.  Cook  together. 
Pour  in  baking  pan.  Add  topping. 

Topping: 

1  c.  corn  meal  1  egg,  beaten 

1  Tbsp.  flour  1/2  c.  milk 

2  Tbsp.  sugar  1  Tbsp.  shortening 

1  Tbsp.  salt 

Mix  meal,  flour,  sugar,  sadt  and  shortening.  Add  egg  and  milk. 
Spread  over  mixture.  Bake  until  done  and  brown. 

SAUSAGE  QUICHE  Frances  Roberts 

Providence  Baptist 

1/2  lb.  bulk  pork  sausage,  1  (9  inch)  unbaked  pie  shell 

crumbled  1  small  onion,  finely  chopped 

1  tsp.  butter  1  c.  heavy  cream 

3/4  c.  cheese,  grated  1/2  tsp.  salt 

4  eggs  1/4  tsp.  pepper 

1  c.  milk  1/4  tsp.  ground  nutmeg 

Cook  sausage  until  browned.  Remove  and  drain,  reserving 
drippings.  Add  onions  and  butter  to  drippings.  Cook  3  minutes. 
Line  bottom  of  pie  shell  with  crumbled  sausage,  onions  and  half 
the  grated  cheese.  Combine  remaining  ingredients.  Mix  well  and 
pour  gently  over  the  sausage  mixture.  Bake  at  425°  for  15  minutes. 
Continue  at  350°  about  30  minutes  longer  or  until  well  set. 

Makes  6  servings. 

SAUSAGE  SURPRISE  Bettye  W.  Mmphy 

Corinth  Baptist  Church 

1  lb.  pork  sausage  (lean)  1  Tbsp.  brown  sugar 

(Bass  Farm  or  Gunoe's)  1  tsp.  chili  powder 

1  c.  green  pepper,  chopped  1  tsp.  salt 

1  (14  oz.)  can  tomatoes  1  1/2  c.  buttermilk* 

1  1/2  c.  uncooked  macaroni  black  pepper  to  taste 

1  c.  onion 

Brown  sausage,  onion  and  green  pepper  in  large  skillet  on 
medium-high  heat.  Drain  if  sausage  is  too  fat.  Add  other  ingre- 
dients. Cover  and  let  come  to  boil,  then  turn  heat  to  low  and 

(Cont.) 


cook  25  minutes.  *(You  may  use  regular  milk  if  you  add  1  teaspoon 
vinegar  to  it  and  let  it  sit  for  a  few  minutes  before  using.) 


HOBO  STEW 

1  medium  onion,  chopped 
1/2  green  pepper,  chopped 
1  1/4  c.  tomatoes 
1  tsp.  salt 

1/2  tsp.  black  pepper 


Doris  Spivey 
Warwick  Baptist  Church 

1  lb.  ground  beef 
1  (10  oz.)  can  vegetable  soup 
1  (8  oz.)  can  tomato  sauce 
1  small  pkg.  egg  noodles 
1  c.  grated  cheese 


Partly  cook  onion  and  green  pepper  in  1  tablespoon  oil.  Add 
ground  beef  and  brown.  Cook  noodles  according  to  package  directions, 
Mix  all  ingredients  and  place  in  a  greased  2  quart  casserole  dish. 
Cover  with  grated  cheese.  Bake  at  325°  for  30  minutes. 

VEAL  &  PEPPERS  Yvonne  Parks 

(Dieter's  Delight)  Blackwell  Memorial 

4  medium  green  peppers  2  c.  canned  tomatoes 

1  Tbsp.  vegetable  oil  1  tsp.  salt 

1  medium  sliced  onion  few  grains  salt 

1  Tbsp.  vegetable  oil  6  Tbsp.  dry  white  wine 

1  lb.  veal,  cut  into  1  inch  cubes 

Wash,  stem  and  seed  peppers,  cut  each  into  6  sections.  Heat 
1  tablespoon  oil  in  skillet  over  low  heat  (about  200°).  Add  onion 
and  green  peppers  and  cook  until  tender,  stirring  often.  Remove 
onion  and  green  peppers.  Add  and  heat  the  remaining  1  tablespoon 
oil  over  medium  high  heat,  add  veed  and  cook  until  lightly  browned, 
stirring  occasionally.  Add  tomatoes,  salt  and  pepper.  Cover  and 
cook  over  low  heat  about  30  minutes.  Add  peppers,  onion  and  wine. 
Cover  and  cook  30  minutes.  Serves  4. 


If  at  first  you  don't  succeed,  you  are  running  about  average. 
Worry  is  mountain  climbing  over  molehills. 

^  :ic  })c  }|c  :]c  ^  :|c 

Good  resolutions.. .like  a  screaming  child.. .should  be  carried  out. 
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E<3G  •  CUEESE 


EGG,  CHEESE,  PASTA  AND  CASSEROLE 


*  To  prevent  eggs  from  curdling  when  they  are  to  be  added  to  hot  hquid,  add  a  bit 
of  the  hot  liquid  to  the  eggs  first  and  letting  the  temperature  equalize.  Then 
they  can  be  added  to  the  remaining  liquid  with  no  worries. 

*  Adding  vegetable  oil  to  pasta  cooking  water  before  you  add  the  pasta  will  cut 
down  on  sticking. 

*  When  preparing  your  favorite  casserole,  double  the  batch  and  freeze  one  for  a 
busy  day. 

*  Egg  yolks  can  be  kept  for  several  days  in  the  refrigerator  If  they  are  covered 
with  vegetable  oil 

*  If  a  casserole  dish  is  lined  with  several  layers  of  foil  and  then  filled  and  frozen, 
the  casserole  can  be  lifted  out  when  solid  and  wrapped  for  freezing  without 
losing  the  use  of  the  casserole  dish  It  will  fit  right  back  into  the  dish  when  it's 
time  to  bake  it  This  also  makes  for  easier  stacking  of  casseroles  in  the  freezer. 

*  A  didl  warm  knife  works  best  for  slicing  cheese. 

*  Use  a  fry  basket  in  the  pot  when  cooking  pasta.  The  pasta  can  be  lifted  out  all  at 
once  and  rinsed  In  the  same  basket 

*  Stir  eggs  while  they  are  boiling  to  keep  the  yolks  centered  This  makes 
deviled  eggs  prettier. 

*  Storing  cheese  in  a  tightly  covered  container  with  a  few  sugar  cubes  will  retard 
mold 

*  Hardened  cheese  can  be  softened  by  soaking  in  buttermilk 

*  Bring  salted  water  to  a  boil,  stir  in  pasta,  cover  and  turn  oft"  the  heat  Check  the 
pot  in  ten  minutes. 

*  If  grater  is  brushed  with  oil  before  you  grate  cheese  clean  up  will  be  a  snap! 

*  Adding  vinegar  to  the  water  used  to  cook  hard  boiled  eggs  will  keep  them  from 
'running'  if  a  shell  is  cracked 

*  Rub  shortening  around  the  top  of  the  pot  to  prevent  boil  overs. 

*  Mark  hard  boiled  eggs  before  they  are  stored  so  you  won't  have  to  guess  the  raw 
eggs  from  the  cooked  ones.  This  can  be  done  with  a  crayon  or  by  adding  food 
coloring  to  the  cooking  water. 

*  Run  cooked  spaghetti  under  HOT  water  to  prevent  stickinesa 


MAIN  DISHES— 
EGG,  CHEESE,  PASTA  AND  CASSEROLE 


TURKEY  BROCCOU  CASSEROLE 


Erma  Chappell 


2  (10  oz.)  pkg.  frozen  broccoli 

or  2  bunches  fresh  broccoli 
4  c.  cubed  cooked  turkey 

1  c.  mayonnaise 

2  (10  3/4  oz.)  cream  of 
chicken  soup 


Warwick  Baptist  Church 
1  tsp.  curry  powder 
1  Tbsp.  lemon  juice 
1/2  c.  Cheddar  cheese,  grated 
1/2  c.  bread  crumbs 
1  Tbsp.  melted  butter  or 
mcirgarine 


Steam  broccoli  until  tender;  drain.  Grease  11x7  inch  casserole. 

Place  turkey  on  bottom  and  arrange  broccoli  over  turkey.  Com- 
bine mayonnaise,  soup,  curry  powder  and  lemon  juice.  Pour  over 
broccoli.  Combine  cheese,  bread  crumbs  and  butter.  Sprinkle  over 
casserole.  Bake  at  350°  oven  for  30  minutes. 


CRAB  MEAT  CASSEROLE 

1  lb.  back  fin  crab  meat 
1  c.  mayonnaise 
1/2  c.  light  cream 


Sylvia  Sawyer 
Geneva  Baptist  Church 

3  eggs,  lightly  beaten 
salt  and  pepper 


Mix  all  ingredients  lightly  and  bake  in  a  1  1/2  quart  casserole 
dish  for  40  minutes  at  350°.  Serves  4-6.  Serve  with  tossed  salad. 


CRAB  CASSEROLE 

1  lb.  crab  meat 
1  c,  mashed  potatoes 
1  medium  onion,  cut  up 
1/2  c.  mayonnaise 


Sandra  Westmoreland 
Ramoth  Gilead 

1  egg,  beaten 
1  tsp.  hot  sauce 
1  tsp.  salt 
1  tsp.  pepper 


Saute  onion.  Add  to  other  ingredients  in  large  bowl.  Mix  well. 
Turn  into  lightly  greased  casserole.  Microwave  5  to  7  minutes 
or  30  minutes,  350°  regular  oven.  Garnish  with  parsley  and  paprika 
or  twist  of  lemon. 


OLE'  V 

1  lb.  ground  round 
1  large  onion,  grated 
1  lb.  can  com 
1  can  tomato  soup 


Sylvia  Parsons 
Salem  Baptist 

1  small  can  tomato  sauce 
1  tsp.  chili  powder 
8  oz.  noodles 

salt,  pepper,  grated  sharp  cheese 

(Cont.) 
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Cook  noodles.  Fry  meat  and  onion  until  meat  browns,  then 
add  all  other  ingredients.  Simmer  5  or  10  minutes.   In  casserole 
dish,  alternate  layers  of  noodles  and  mixture;  top  with  cheese. 
Bake  at  350°  for  30  minutes. 


CRAB  MEAT  CASSEROLE 

1/2  c.  rice 
2  c.  water 

1/2  tsp.  salt,  optional 

10  oz.  box  frozen  broccoli 

(cook  in  microwave) 
1/2  stick  oleo 
1/2  c.  chopped  celery 
1  c,  chopped  onion 


Mrs.  Pauline  Robb 
Outer  Banks  Baptist 
4  Tbsp.  flour 
1/2  stick  oleo 
2  c.  milk 

6  drops  Tabasco  sauce 
2  Tbsp.  parsley  flakes 
1  lb.  Sea  Legs,  cut  cocirsely 
1/2  tsp.  black  pepper 


Bring  rice  and  water  to  a  boil,  stirring  occasionally,  lower  heat 
and  simmer  until  nearly  dry.  Set  aside. 

Place  chopped  broccoli  in  glass  container;  cover  and  cook  7 
minutes,  stirring  once  during  cooking.  Drain.  Set  aside. 

Melt  1/2  stick  oleo;  add  onion  and  celery,  saute  until  soft  in 
a  small  skillet.  Set  aside. 

In  large  skillet  melt  1/2  stick  oleo,  mix  in  flour;  stir  and  cook 

2  minutes  on  low.  Remove  from  heat;  stir  in  milk  and  cook  until 
thickens.  Add  Tabasco  sauce,  parsley  flakes  and  pepper.  Stir  in 
rice,  broccoli  and  Sea  Legs. 

Heat  in  a  covered  glass  dish  in  the  microwave  for  5  minutes 
on  High.  Serves  6. 

CfflCKEN-MACARONI  CASSEROLE  Anne  Royals 

Macedonia  Baptist 

1/2  c.  chopped  onion  1  c.  milk 

3  Tbsp.  melted  margsurine  3  1/2  c.  chopped,  cooked  chicken 
2  cans  cream  of  chicken  soup         2  1/2  c.  cooked  macaroni 

2  c.  (8  oz.)  shredded  Cheddar         1/4  c.  cracker  crumbs 
cheese 

Saute  onion  in  meirgarine  in  a  large  skillet  until  tender.  Add 
soup  and  11/2  cups  cheese;  gradually  stir  in  milk.  Cook  over  medium 
heat  until  cheese  melts.  Stir  in  chicken  and  macaroni.  Pour  mixture 
into  a  greased  2  quart  casserole;  sprinkle  with  crumbs.  Bake  at 
350°  for  25  minutes.  Top  with  remaining  cheese  and  bake  an  addi- 
tional 5  minutes.  Serves  8. 
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HAM  AND  BROCCOU  CASSEROLE 


1  box  frozen  cut  broccoli 

1  c.  diced  cooked  ham 

1  c,  diced  cooked  potatoes 

1/4  c.  margarine 

1/4  c.  all  purpose  flour 


Helen  EUinwood 
Salem  Baptist 

2  c.  milk 

1/4  tsp.  seasoned  pepper 

1/2  tsp,  steak  sauce 

2  tsp.  prepared  mustard 

1/4  c.  grated  Cheddar  cheese 

seasoned  salt 


Cook  broccoli  until  tender;  drain.  Combine  with  ham  and  pota- 
toes in  shallow  1  1/2  quart  baking  dish.  Melt  margarine  and  blend 
in  flour.  Gradually  add  milk  and  cook,  stirring,  until  thickened. 
Add  next  4  ingredients  and  seasoned  salt  to  taste.  Pour  into  baking 
dish. 


Casserole  Biscuit  Topping: 


1  c.  flour  1/2  tsp.  salt 

1/3  c.  milk  2  Tbsp.  chopped  parsley 

1  1/2  tsp.  baking  powder  2  1/2  Tbsp.  cooking  oil 

Mix  flour,  baking  powder,  salt  and  parsley.  Mix  oil  and  milk 
and  stir  into  flour  mixture  with  a  fork.  Drop  from  a  tablespoon 
onto  mixture  in  baking  dish.  Bake  in  preheated  425°  oven  for  25 
to  30  minutes.  Makes  6  servings. 

CHICKEN-RICE  CASSEROLE  Delphine  Barr 

Burgess  Church 

1/2  c.  uncooked  rice  1  can  mushroom  soup 

*6  chicken  breasts  1  can  water 


Put  rice  in  bottom  of  casserole  dish.  Mix  soup  and  water  to- 
gether. Pour  soup  mixture  over  rice,  then  put  chicken  down  in 
rice.  Cover  and  cook  1  hour  at  350°. 

*Can  use  pork  chops  or  ground  beef  patties. 


CORN  PUDDING 

4  Tbsp.  sugar 

1  large  can  milk 

1/4  stick  butter  or  margarine 

1  can  creamed  style  com 


Sarah  Copelaxid 
Burgess  Church 

3  eggs,  beaten 

dash  salt 

2  Tbsp.  flour 


Mix  together  com  and  beaten  eggs,  then  add  flour,  salt,  sugar 
and  milk.  Melt  butter  in  baking  dish  and  add  com  mixture  to  it. 
Cook  about  1  hour  at  325°. 
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TEXAS  HASH 

1  to  2  large  onions 

1  large  green  pepper,  minced 

1  lb.  ground  beef 

1  qt,  tomatoes 


Linda  Godfrey 
Providence  Baptist 

1/2  c.  rice 

2  to  3  tsp.  chili  powder 

2  tsp.  salt 

1/8  tsp.  pepper 


Brown  beef  with  onions  and  green  pepper.  Drain  excess  fat. 
Stir  in  remaining  ingredients.  Pour  into  a  greased  2  quart  baking 
dish  and  cover.  Bake  at  350°  for  45  minutes.  Remove  cover  and 
bake  for  15  minutes  longer. 

HAMBURGER  NOODLE  CASSEROLE  Ada  Barco 

Providence  Baptist 

1  lb.  hamburger  1  c.  cooked  egg  noodles 

1  green  pepper  1  can  tomato  soup 

1  onion  1  c.  or  more  grated  cheese 

1  can  mixed  vegetables 

Brown  hamburger  with  green  pepper  and  onion.  Mix  with  other 
ingredients  and  top  with  cheese.  Before  serving,  cook  in  oven  at 
350°  for  20  minutes. 


SAME 

2  c.  cooked  mashed  squash 
1  small  onion,  grated 
1  c.  sour  cream 


Sara  Brabble 
Rehobath  Baptist 

1  can  cream  of  chicken  soup 
1  stick  butter  or  margarine, 
melted 


Mix  with  2  cups  Pepperidge  Farm  dressing  mix  -  to  make  bottom 
crust  for  casserole  -  save  enough  to  sprinkle  on  top.  Bake  in  350° 
oven  until  brown.  Takes  approximately  30  minutes. 


BAKED  CHICKEN  CASSEROLE 

1  can  celery  or  mushroom  soup 
1  can  chicken  noodle  soup 
1  large  (13  oz.)  can  evaporated 
milk 


Dorothy  L.  Bauerle 
Cool  Spring  Baptist 

1  c.  chow  mein  noodles 

2  c.  coarsely  chopped  chicken 
1  c.  frozen  garden  peas 


Combine  undiluted  soups  and  milk  in  saucepan.  Heat,  stirring 
frequently.  Stir  frozen  peas,  chicken  and  chow  mein  noodles  into 
soup  mixture.  Pour  into  8x8  inch  casserole  which  has  been  greased 
Bake  in  350°  oven  for  1  hour. 
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CARROT  CASSEROLE  Gladys  StaUings 

Edenton  Baptist  Church 

3  c,  cooked,  mashed  carrots  3  Tbsp.  flour 

1  stick  margarine  3  eggs 

1  c.  sugar  dash  cinnamon 


Cook  carrots  and  mash;  add  other  ingredients  and  mix  well. 
Pour  into  greased  casserole  dish.  Sprinkle  with  cinnamon.  Bake 
50  to  60  minutes  at  350°,  Serves  6  to  8.  (Can  be  made  ahead  and 
baked  later  in  the  day.) 

NO  SAUCE  MACARONI  &  CHEESE  NeUie  Gregory 

Hertford  Baptist 

1  (8  oz.)  box  macaroni  noodles      3  eggs 

1  tsp.  salt  8  oz.  grated  sharp  cheese 

3  c.  milk  1  stick  butter,  cut  into  pieces 

Cook  macaroni  in  boiling  salted  water  until  tender,  drain,  but 
do  not  rinse.  Mix  most  of  cheese  and  all  butter  into  macaroni. 
Place  in  a  greased  2  quart  casserole.  Mix  salt,  milk  and  eggs  with 
beater.  Pour  over  macaroni.  Sprinkle  rest  of  cheese  over  top. 
Bake  in  350°  oven  until  firm  and  brown  on  top,  usually  45  minutes 
to  1  hour. 


SHRIMP  CREOLE 

1  lb.  (raw,  frozen)  fully 

peeled  deveined  shrimp 
1/3  c.  shortening 
1/4  c.  flour 

1  c.  hot  water 

2  whole  bay  leaves 

1/2  tsp.  crushed  whole  thyme 
1  can  tomato  sauce  (8  oz.) 


Joan  Asbill 
Warwick  Baptist  Church 

1/2  c.  chopped  green  onions  and 
tops 

4  cloves  garlic,  finely  chopped 

1/2  c.  chopped  parsley 

1/4  c.  chopped  green  pepper 

1  1/2  tsp.  salt 

dash  cayenne  pepper 

1  lemon  slice 

2  c.  cooked  rice 


Thaw  shrimp,  cut  large  shrimp  in  half.  Melt  shortening;  blend 
in  flour  and  brown,  stirring  constantly.  Add  water  gradually  and 
cook  until  thick,  stirring  constantly.  Add  remaining  ingredients, 
except  rice.  Cover  and  simmer  20  minutes.  Remove  bay  leaves. 

Serr^e  over  rice.  Can  substitute  imitation  crab  meat. 
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CORN  PUDDING 

1  lb.  1  oz.  can  cream  style  com 
1/2  c.  sugar 

3  Tbsp.  self-rising  flour 
3  Tbsp,  margarine,  melted 


Esther  Walker 
Rehobath  Baptist 

Z  -  3  eggs,  beaten 
1  1/2  c.  milk 
1  tsp.  salt 


Mix  and  pour  into  greased  Pyrex  dish.  Bake  1  hour  at  350°. 
6  X  10  inch  Pyrex  dish. 


HAMBURGER  AND  BEANS  CASSEROLE 


2  strips  bacon,  cut  in  1  inch 

pieces 
1  medium  onion,  chopped 

1  lb.  ground  beef 

2  lb.  can  pork  and  beans 


Vivian  Jordan 
Ballards  Bridge  Baptist 

few  drops  Worcestershire  sauce 
1/2  c.  molasses 
1/2  c.  ketchup 
1/2  tsp.  mustard 
dash  salt 


Saute  bacon.  Add  onion  and  ground  beef.  Stir  until  browned. 
Add  other  ingredients.  Bake  375°  for  30  minutes. 


SPINACH  CASSEROLE 

2  cans  spinach,  drained 

2  c.  shredded  Cheddar  cheese 

16  oz.  cottage  cheese 

1  c.  bread  crumbs 


Marsha  Spruill 
Columbia  Baptist  Church 

1/4  c.  melted  margarine 
Parmesan  cheese 
1  egg 


Mix  egg  and  cottage  cheese  together  and  margarine  and  bread 
crumbs.  In  greased  2  quart  casserole  dish,  layer  spinach,  egg-cheese 
mixture,  bread  crumbs,  Parmesan  cheese  and  Cheddar  cheese. 
Bake  350°  for  20  -  25  minutes. 


SHRIMP  &  RICE  ^  JanetteUlley 

Columbia  Baptist 

1  1/2  lb.  shrimp  1/2  Tbsp.  lemon  juice 

1/2  large  onion  dash  garlic  salt,  pepper  and  sadt 

1  Tbsp.  margarine  -      1  c.  uncooked  rice  (cook 

1  can  mushroom  soup  before  adding  to  mixture) 

8  oz.  sour  cream  3/4  c.  grated  cheese 


Cook  cuid  clean  shrimp.  Saute  onion  in  margarine.  Make  sauce 
by  adding  soup,  lemon  juice  and  seasonings.  Fold  in  sour  cream. 
Mix  in  shrimp.  Put  into  buttered  baking  dish.  Sprinkle  cheese 
on  top.  Cook  at  350°  for  30  minutes. 


CRAB  MEAT  CASSEROLE 

1  lb.  fresh  crab  meat 
1  c.  chopped  celery 
1/2  c.  chopped  onions 
1  c,  mayonnaise 
juice  of  1  lemon 


Evora  Bateman 
Columbia  Baptist  Church 

2  c,  seasoned  croutons 

dash  of  red  hot  sauce,  salt  and 

pepper 
1/2  c,  fine  bread  crumbs 
1/2  c.  Parmesan  cheese 
1/2  stick  butter 


Combine  everything  but  bread  crumbs,  butter  and  cheese.  Place 
in  a  2  qugu^t  casserole  dish.  Sprinkle  with  mixture  of  remaining 
ingredients.  Bake  at  350°  until  casserole  bubbles  and  has  browned, 
50  to  60  minutes.  Serves  10  to  12. 


MELT  IN  YOUR  MOUTH  CmCKEN  PIE  Kaye  Donnaii 

Roper  Baptist 

2  1/2  -  3  lb.  fryer  2  c.  reserved  chicken  broth 

1  can  undiluted  cream  of  1  stick  melted  margarine 

mushroom  soup  1  c.  self-rising  flour 

1/2  tsp.  black  pepper  1  tsp.  salt 

1  c.  buttermilk 


Cook  chicken  until  tender.  Remove  meat  from  bones.  Reserve 
broth,  cut  chicken  into  small  pieces  and  place  inal3x9x2  inch 
pan. 

In  a  saucepan,  mix  and  bring  to  a  boil  the  reserved  chicken  broth 
and  soup.  In  another  bowl,  combine  margarine,  pepper,  salt,  flour 
and  buttermilk.  Mix  to  form  batter.  Pour  broth  mixture  over 
chicken.  Spoon  batter  over  top.  Bake  375°  for  30  minutes. 


SUSIE'S  RICE 

3  c.  uncooked  rice 
3  small  onions 

2  cans  cream  mushroom  soup 


June  Overman 
First  Baptist,  Elizabeth  City 

5  or  6  beef  bouillon  cubes 
2  sticks  margarine 


Dissolve  bouillon  cubes  in  3  cups  boiling  water.  Chop  onions 
very  fine.  Mix  all  ingredients.  Pour  into  a  large  greased  baking 
dish.  Slice  margarine  on  top.  Bake  covered  for  1  hour  at  350°. 

HOBO  PIE  June  Overman 

(In-a-huiry  supper)  First  Baptist,  Elizabeth  City 

1  lb.  ground  beef  1  can  pinto  beans 

1  medium  chopped  onion  1  pkg.  com  bread  mix 

1  can  tomato  soup 

(Cont.) 
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Brown  and  drain  ground  beef.  Mix  in  chopped  onions,  soup  and 
beans.  Spread  in  a  casserole  dish  and  top  with  com  bread  mixed 
according  to  package  directions.  Bake  35  minutes  at  425°. 


NORWEGIAN  CHICKEN  June  Overman 

First  Baptist,  Elizabeth  City 

chicken  breast  1  small  sour  cream 

1  jar  dried  beef  salt  and  pepper  to  taste 

1  can  cream  mushroom  soup 


Place  chicken  in  baking  dish  -  the  number  of  breasts  will  depend 
on  number  of  people  served.  Place  dried  beef  slices  on  chicken. 
Mix  sour  cream  and  cream  of  mushroom  soup;  pour  over  chicken. 
Bake  1  hour  at  350°  or  until  fork  tender.  Sauce  may  be  served 
over  rice. 


ROSELYN'S  BEANS 

1  lb.  ground  beef 

1  medium  onion 

1  medium  can  pork  and  beans 

1  Tbsp.  Heinz  57 

1  Tbsp.  Worcestershire  sauce 


June  Overman 
First  Baptist,  Elizabeth  City 

1  Tbsp.  prepared  mustard 

2  Tbsp.  brown  sugar 
1  Tbsp.  vinegar 

1/2  c.  tomato  catsup 
1  can  F.F.  onions 


Brown  meat  and  onions.  Add  beans  and  the  remaining  ingredients 
except  for  onion  rings.  Spread  in  shallow  baking  dish.  Bake  for 
35  minutes  at  325°.  Add  F.F.  onion  rings  last  3  minutes. 

CHOPS  &  RICE  PhyUis  Netherland 

Fellowship  Baptist  Church 

6  pork  chops  1  finely  chopped  onion 

1  can  cream  of  celery  soup  1  finely  chopped  pepper 

1  can  cream  of  mushroom  soup      1  c.  uncooked  rice 
4  cans  water 

Put  rice  in  baking  dish.  Mix  soups,  water,  onion  and  pepper 
well.  Pour  over  rice.  Place  pork  chops  on  top.  Cover  with  foil. 
Bake  350°  for  45  minutes.  Remove  foil,  brown  one  side  of  chops 
for  5  minutes;  turn  chops  and  bake  5  minutes  more. 


ROUND  STEAK  CASSEROLE 

1  round  steak 

1  onion,  thinly  sliced 

1  (15  oz.)  can  tomato  sauce 


Nealy  Barnes 
Fellowship  Baptist  Church 

1  can  water 

2  c.  Uncle  Ben's  quick  rice 
salt  aind  pepper  to  taste 


Cut  steak  in  narrow  strips.  Brown  in  hot  fat.  Arrange  in  bottom 
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of  2  quart  baking  dish.  Season  with  salt  and  pepper.  Spread  onions 
on  top  of  meat.  Add  tomato  sauce  and  water  to  steak  juices  in 
pan.  Stir  in  rice  and  mix  all  well.  Pour  over  meat  in  casserole. 
Bake  350°  for  1  hour. 


VEGETABLE  CASSEROLE 

1  pkg.  frozen  broccoli  spears 
1  pkg.  frozen  cauliflower 
1  pkg.  frozen  baby  carrots 
1  small  can  garden  peas 
3  Tbsp.  margarine 


Syble  K.  Miles 
Sandy  Cross  Baptist 
2  Tbsp.  flour 
1  1/4  c.  milk 

1  heaping  c.  grated  Cheddar 

cheese 
paprika 


Boil  each  vegetable  (separately)  according  to  package  directions 
and  drain.  Drain  peas.  Mix  gently  (to  prevent  breaking)  in  casserole 
dish.  Melt  margarine  in  heavy  saucepan  over  medium  heat.  Stir 
in  flour  until  smooth.  Add  milk  and  continue  stirring  until  thick- 
ened. Remove  from  heat  and  stir  in  cheese  until  it  is  melted. 
Pour  over  vegetables.  Sprinkle  paprika  on  top  for  color.  Place 
in  hot  oven  until  cheese  is  bubbly. 


CfflCKEN  POPPY  SEED  CASSEROLE 


4  c.  chicken,  chopped 

1  can  cream  of  chicken  soup 

1  (8  oz.)  sour  cream 

1  onion 

2  ribs  celery 


Edna  Sharber 
Ramoth  Gilead  Baptist 

1  stack  Ritz  crackers 
1/2  stick  margarine 
1  1/2  Tbsp.  poppy  seed 
salt  and  pepper 


Mix  chicken  with  soup,  sour  cream,  celery,  onion,  salt  and  pepper. 
Melt  margarine,  crush  crackers  and  mix  with  melted  margarine. 
Spread  cracker  mixture  on  chicken.  Sprinkle  with  poppy  seeds. 
Bake  350°  about  40  minutes  in  8  x  8  pan  and  baking  dish. 


GREEN  BEAN  CASSEROLE  Julia  B.  Hassell 

Ramoth  Gilead  Baptist 
2  cans  (1  lb.)  cut  green  beans        1/8  tsp.  pepper 
3/4  c.  milk  1  can  French  fried  onions 

1  can  mushroom  or  celery  soup 

Drain  beans.  Combine  beans,  milk,  soup,  pepper  and  one  half 
of  onions.  Pour  into  1  1/2  quart  casserole  dish.  Bake,  uncovered, 
at  350°  for  30  minutes.  Top  with  remaining  onions  and  bake  5  minutes 
longer. 
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CAUIFLOWER  CASSEROLE 

1  head  cauliflower 
4  Tbsp.  margarine 
1/4  c.  flour 

1  1/2  c.  milk  -  adding  slowly 


Tonie  Jones 
Ramoth  Gilead  Baptist 

1/2  lb,  grated  cheese 

1  c.  bread  crumbs 

2  Tbsp.  margarine 


Break  cauliflower  apart  in  chunks.  Steam  and  lay  in  oblong 
pan.  Take  next  4  ingredients  and  cook  on  stove,  adding  cheese 
last,  folding  it  in  until  melts.  Then  pour  over  cauliflower.  Mix 
margarine  and  bread  together  and  sprinkle  over  top.  Bake  at  350° 
for  30  minutes. 

HAMBURGER  NOODLE  CASSEROLE  Mary  Evans 

Macedonia  Baptist 

1  lb.  lean  ground  beef  1  c.  uncooked  macaroni  noodles 

1  tsp.  salt  2  Tbsp.  com  syrup 

1/2  tsp.  pepper  1/2  c.  grated  Cheddar  cheese 

1/4  c.  water  1/2  c.  grated  part-skim 

2  c.  cooked  tomatoes  Mozzarella 

3  tsp.  grated  Parmesan  cheese 


Combine  first  3  ingredients  and  cook  until  meat  is  done.  Drain; 
add  tomatoes  and  water;  mix  well.  Cook  noodles  until  tender. 
Drain,  add  syrup  and  stir  well.  In  a  greased  casserole  dish,  spread 
1/3  of  the  meat  sauce,  arrange  1/2  of  the  noodles  over  sauce. 
Sprinkle  with  1/2  of  the  Cheddar  and  Mozzarella  cheese.  Repeat 
layers  ending  with  meat  sauce.  Top  with  Parmesan  cheese.  Bake 
at  350°  for  30  minutes. 


MIXED  VEGETABLE  CASSEROLE 


1  pkg.  baby  carrots,  broccoli 
and  water  chestnuts  (these 
come  in  package  together) 
(Use  Bird's  Eye  frozen 
vegetables) 


Annie  Sarah  B.  Abbott 
From  Mrs*  K«  E.  Alligood 
Elizabeth  City  First 

1/3  c.  sour  cream 
1/2  can  French  fried  onions 
4  oz.  grated  cheese  -  sharp 
salt  and  pepper  to  taste 
1  can  mushroom  soup 


Mix  mushroom  soup,  sour  cream,  fried  onions  and  cheese.  Pour 
over  vegetables.  Bake  30  minutes  at  350°  (covered).  Then  uncover 
and  put  4  ounces  more  grated  cheese  and  1/2  can  more  onions  over 
vegetables.  Bake  5  to  10  minutes,  uncovered.  Very  Good. 
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CHOP  SUEY  CASSEROLE 

j     1  lb.  hamburger 
2  c,  chopped  onion 
2  c.  diced  celery 

II  can  cream  of  mushroom  soup 
1  can  cream  of  chicken  soup 


Nieves  Stike 
Salem  Baptist 

3/4  c.  Minute  Rice 

1  1/2  c.  water 

3  Tbsp.  soy  sauce 

1  can  chow  mein  noodles 


I  Brown  hamburger,  adding  onions  and  celery.  Cook.  Add  soup, 

I    dilute  with  water,  rice,  water  and  soy  sauce.  Mix  well,  put  in  13 

X  9  pan.  Bake,  uncovered,  at  350°  for  45  minutes,  then  add  1  can 

noodles  on  top;  cook  another  15  minutes. 

BROCCOU,  CmCKEN  &  RICE  CASSEROLE  RocheUe  Hupp 

Outer  Banks  Baptist 

t     1  chopped  onion  1  can  mushroom  soup 

I     3/4  stalk  chopped  celery  1  pkg.  frozen  chopped  broccoli 

1/2  stick  margarine  1/4  to  1/2  cooked  chicken 

I     1  c.  rice  salt  and  pepper  to  taste 

[     8  oz.  Cheez  Whiz  or  Velveeta 
cheese 

I  Saute  onion  and  celery  in  margarine  in  large  saucepan.  Add 

'     water  and  boil,  then  add  rice.  When  rice  is  cooked,  stir  in  cheese, 

mushroom  soup,  ScJt  and  pepper.  Spray  casserole  dish  with  Pam. 
'     Break  up  frozen  broccoli  in  bottom  of  dish.  Layer  hsdf  of  rice 
I     mixture  next.  Layer  chicken  next.  (If  you  need  a  vegetable 

casserole,  leave  out  meat.) 

Layer  remaining  rice  mixture,  sprinkle  paprika  on  top  and  store 

in  refrigerator  until  ready  to  serve.  Heat  in  350°  oven  for  30 

minutes  or  until  cheese  melts  again.  THIS  FEEDS  A  LOT. 

j     TURKEY  CASSEROLE  Clara  Bunch 

'  Rocky  Hock 

2  c.  chopped  cooked  turkey  1  can  cream  mushroom  soup 

I     1  c.  diced  celery  diluted 

!     1  1/2  c.  diced  potatoes  1  c.  com  flake  crumbs 

2  Tbsp.  diced  onion  1/4  c.  melted  butter 


Mix  well  and  cook  for  30  or  40  minutes. 


POTATO  BAKE  Pauline  W.  Gregory 

Corinth  Baptist  Church 

2  lb.  bag  hash  brown  potatoes       1  lb.  Velveeta  cheese 
1  pt.  Hellmann's  mayonnaise 


Melt  cheese  in  double  boiler;  add  mayonnaise  mixed  with  frozen 
hash  browns.  Bake  at  350°  for  1  hour. 
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APPLE-CARROT  CASSEROLE 

1  can  Comstock  apples 

3  small  carrots 

1/3  stick  butter  or  margarine 


Maryann  R.  Bunch 
Rocky  Hock  Baptist 

1  lemon  juice 

1/2  c,  sugar 

1  scant  tsp,  cornstarch 


Cut  carrots  into  circles  and  boil  until  tender  in  salt  water  (you 
can  use  can  carrots).  Mix  all  ingredients  except  butter.  Dot  with 
butter.  Place  in  moderate  oven  (350°)  and  cook  until  bubbly  (you 
can  use  microwave  for  20  minutes). 

MACARONI/CHEESE  CASSEROLE  Ruth  Nixon 

Rocky  Hock  Baptist 
1  (7  oz.)  box  Kraft  1/2  stick  margarine 

macaroni/cheese  1  1/2  c.  Cheddar  cheese 

1  (12  oz.)  can  evaporated  milk 

Cook  macaroni  as  directed  on  package.  Melt  margarine.  Add 
milk,  packet  of  sauce  mix  and  cheese  (cut  in  small  pieces).  Heat 
over  low  heat  until  well  mixed.  Place  cooked  macaroni  in  casserole 
dish;  cover  with  cheese  sauce.  Heat  in  oven  (350°)  for  5-10  min- 
utes or  until  top  is  lightly  browned.  (Do  not  overcook.) 


RICE  CASSEROLE  MUdred  Perry 

Woodville  Baptist  Church 
1  pkg.  yellow  rice  1  can  cream  of  chicken  and 

1  can  (12  oz.)  Mexicom  and  mushroom  soup  or  cream 

1/2  stick  margarine  of  chicken  soup 

1  c.  grated  cheese 

Prepare  rice  according  to  directions  on  package.  Place  in 
casserole  dish  in  layers  in  order  given,  or  mix  all  ingredients  and 
sprinkle  cheese  on  top. 


HAMBURGER  CASSEROLE  Hilda  W.  Bateman 

Riverside  Baptist 

1  lb.  hamburger  2  medium  onions,  sliced 

3  or  4  medium  potatoes,  sliced      salt  and  pepper 
1  can  tomato  soup 


Saute  hamburger  until  done;  drain.  Cook  sliced  potatoes  until 
half  done  -  drain.  (In  casserole  dish  divide  hamburger  and  put  a 
layer  in  bottom  of  casserole,  a  layer  of  potatoes,  a  layer  of  onions.) 
Repeat  (  ),  then  put  can  of  tomato  soup  over  top.  Cover  and  cook 
in  350°  oven  until  onions  are  done,  about  45  minutes  to  an  hour. 
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CHICKEN  PIE 

3  lb.  fryer,  cooked  and 
boned 

1  can  cream  of  chicken  soup 

2  (10  oz.)  pkg.  frozen 
peas-carrots 

White  Sauce: 


^®ggy  ^»  Harris 
Riverside  Baptist 

1  small  onion,  chopped 

1  Tbsp.  granulated  chicken 

bouillon 
1  c.  chicken  broth 


6  Tbsp,  margarine  2  c.  chicken  broth 

6  Tbsp.  flour 

Make  white  sauce  by  melting  margarine  in  large  skillet.  Saute 
onion;  add  flour.  Stir  in  broth  until  thickened,  add  soup  and  1  cup 
broth.  Add  vegetables  and  chicken  bouillon.  Pour  in  13  x  9  baking 
dish.  Top  with  mixture  for  crust. 

1/2  c.  margarine,  melted  1  1/2  c.  buttermilk 

1  1/2  c.  flour  (plain)  3  tsp.  baking  powder 

Topping  is  thin  to  pour.  Pour  over  chicken  mixture. 
Bake  400°  for  1  hour.  Serves  6. 


MICROWAVE  OVEN  TUNA  CRUNCH  Mary  Perry 

BlackweU  Memorial 

1  c.  thinly  sliced  celery  1  can  (10  3/4  oz.)  cream  of 
1/4  c.  chopped  onion  mushroom  soup,  undiluted 

2  Tbsp.  butter  or  margarine  1/2  c.  coarsely  chopped  cashews 
1  can  (7  oz.)  tuna  fish  or  pecans 

1  can  (3  oz.)  chow  mein  noodles 


Combine  celery,  onions  and  butter  in  a  1  quart  casserole.  Cook, 
uncovered,  for  5  minutes,  stirring  once  during  cooking  time.  Drain 
tuna  and  flake  with  fork.  Add  to  onion  mixture  with  soup,  2/3  can 
of  noodles  and  nuts.  Toss  lightly.  Cook,  covered,  for  2  minutes. 

Stir  mixture  lightly.  Top  with  remaining  noodles.  Cook, 
covered,  for  5  minutes,  or  until  piping  hot. 


BAKED  CRAB  IMPERIAL  Alma  Rountree 

Ebenezer  Baptist  Church 

1  small  jar  pimento  2  Tbsp.  mayonnaise 

1  small  green  pepper  1/2  stick  margarine 

1/4  tsp.  pepper  1  tsp.  Worcestershire  sauce 

1/2  tsp.  salt  1  lb.  back  fin  crab  meat 

1  egg,  beaten  bread  crumbs 

(Cont.) 
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Cook  green  pepper  in  margarine  about  3  minutes.  Mix  ingredients 
lightly  to  crab  meat.  Cover  with  bread  crumbs  and  paprika.  Bake 
25  minutes  at  350°. 


CARROT  SOUFFLE  Vivian  Bridgers 

Ebenezer  Baptist  Church 

1  lb.  or  1  can  carrots  3  Tbsp.  all  purpose  flour 

1/2  c.  melted  butter  1  tsp.  baking  powder 

3  eggs  1  tsp.  vanilla  extract 

1  c.  sugar 


Cook  carrots  until  tender  in  a  small  amount  of  boiling  sedted 
(tiny  bit)  water;  drain.  Combine  carrots  and  butter  in  container 
of  electric  blender,  blend  until  smooth.  Add  remaining  ingredients 
and  blend  well.  Spoon  mixture  into  a  lightly  greased  1  quart  casserole 
or  souffle  dish.  Bake  at  350°  for  45  minutes  or  until  firm. 


BAKED  MACARONI  &  CHEESE 

1  small  box  elbow  macaroni 
16  oz.  extra  sharp  Cheddar 
cheese 

1  can  cream  of  chicken  soup 


Lois  B*  Winslow 
Ebenezer  Baptist  Church 

1  small  can  milk 

salt  and  pepper  to  taste 

bread  crumbs,  optional 


Cook  macaroni  as  directed  on  box.  In  saucepan,  mix  soup,  milk, 
cheese,  salt  and  pepper.  Heat  until  cheese  has  melted  (using  12 
ounces  of  cheese).  Drain  macaroni.  Pour  into  greased  baking  dish. 
Pour  cheese  mixture  over  macaroni  and  mix  thoroughly.  Top  with 
remaining  cheese.  Bake  until  heated  through  and  cheese  has  melted. 
Add  bread  crumbs  last  and  bake  until  golden  brown. 


PIZZA  CASSEROLE 

1  pkg.  Velveeta  shells  and  cheese 
1/3  c.  chopped  green  pepper 
1  lb.  ground  beef 


Linda  Sklar 
Ebenezer  Baptist  Church 
1  (8  oz.)  can  pizza  sauce 
1  (4  oz.)  can  mushrooms,  drained 
1/2  c.  chopped  onion 


Prepare  shells  and  cheese  as  directed  on  package.  Brown  meat; 
drain.  Stir  in  pizza  sauce,  green  peppers,  chopped  mushrooms  and 
onions.  Mix  well.  Spoon  shells  and  cheese  into  11/2  quart  casserole 
dish;  top  with  beef  mixture.  Cover.  Bake  at  350°  for  25  to  30 
minutes.  Serves  4-6. 
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TURKEY  VEGETABLE  CASSEROLE  Rudy  Sklar 

Ebenezer  Baptist  Church 

2  c.  turkey,  cooked  and  2  sticks  celery,  cut  up 
chopped  1  can  green  peas 

4-5  large  potatoes,  peeled  2  cans  cream  of  mushroom  soup 

and  cut  up  1  can  water 

3  carrots,  peeled  and  cut  up 

Cook  potatoes,  carrots,  celery  in  boiling  water  until  tender, 
drain  water.  Drain  green  peas.  Mix  cream  of  mushroom  soups 
with  can  of  water.  Mix  turkey,  vegetables  and  soups  together. 
Pour  into  greased  11  x  13  dish. 

2  1/3  c.  Bisquick  mix  2/3  c.  cold  water 

Mix  together,  then  flatten  out  to  put  on  top  of  turkey  mixture. 
Bake  at  325°  for  1  hour. 


APPLES  BAKED  WITH  SAUSAGE  &  CHEESE 

Mrs.  Barbara  Fletcher 
Salem  Baptist  Church 

12  links  sausage  1/2  tsp.  salt 

4  Tbsp.  flour  (self-rising)  4  medium  apples 

2  c.  hot  water  3  Tbsp.  brown  sugar 

1  Tbsp.  vinegar  1/4  lb.  cheese,  sliced 

Place  sausage  in  cold  skillet;  heat  and  cook  slowly  imtil  browned. 
Remove  sausage  and  place  in  casserole  dish.  Blend  flour  with  1/4 
cup  sausage  drippings;  brown.  Stir  in  water;  cook  until  thickened. 
Add  vinegar  and  salt.  Pare,  core  and  cut  apples  into  rings.  Arrange 
them  in  casserole  over  sausage;  sprinkle  with  sugar  and  pour  sauce 
over  all.  Cover  and  bake  at  350°  for  30  minutes  or  until  apples 
are  tender.  Arrange  cheese  on  top  and  bake  uncovered  until  brown. 
(May  use  sausage  patties  in  lieu  of  links.) 

Yield:  4-6  servings. 

NO  SAUCE  MACARONI  &  CHEESE  Joyce  Elliott 

Great  Hope  Church 

1  (8  oz.)  box  macaroni  3  eggs 

1  tsp.  salt  8  oz.  grated  sharp  cheese 

3  c.  milk  1  stick  butter,  cut  into  pieces 

Cook  macaroni  in  boiling  salted  water  until  tender,  drain,  but 
don't  rinse. 

Mix  most  of  cheese  and  all  butter  into  macaroni.  Place  in  a 
greased  2  quart  casserole.  Mix  salt,  milk  and  eggs  with  beater. 

(Cont.) 
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Pour  over  macaroni.  Sprinkle  rest  of  cheese  over  top.  Bake  in 
350°  oven  until  firm  and  brown  on  top,  usually  45  minutes  to  1 
hour. 


BAKED  SPAGHETTI 

1  lb.  thin  spaghetti  or 

vermicelli 
1  large  jar  Ragu  sauce  with 

mushrooms 


Brenda  Newbem 
Great  Hope  Baptist 

1  1/2  lb.  ground  beef 

2  onions,  chopped 

2  green  peppers,  chopped 
salt  and  pepper  to  taste 


Brown  ground  beef  with  onion  and  green  pepper.  Drain  excess 
grease.  Add  salt,  pepper  and  Ragu  sauce.  Set  aside.  Cook  spag- 
hetti, being  careful  not  to  over  cook.  Drain  and  rinse. 

Mix  together: 

12  oz.  cottage  cheese  8  oz.  sour  cream 

8  oz.  cream  cheese 

In  lasagne  pan,  layer  1/2  spaghetti,  1/2  cheese  mixture,  then 
1/2  sauce.  Repeat.  Bake  at  350°  for  45  minutes,  covered.  Bake 
last  5  minutes  with  cover  off.  Freezes  well. 


SALMON  AND  MACARONI  CASSEROLE 


Varina  Hollow  ell 


7  oz.  macaroni  (about 

uncooked) 
4  Tbsp.  marg supine 
3-4  Tbsp.  flour 
1  lb.  can  pink  or  red 

salmon  -  drain 


2  c, 


Great  Hope  Baptist  Church 

1  1/2  c.  liquid  (drained  liquid 

from  salmon  plus  whole  milk) 
1/2  c.  bread  crumbs 
1/2  c.  grated  cheese 
dash  of  pepper 


Drop  macaroni  in  2  quarts  boiling  water  with  1  teaspoon  salt. 
Cook  until  tender  and  drain. 

Meanwhile,  drain  salmon,  reserving  liquid;  bone,  skin  and  flake 
-  set  aside.  In  saucepan,  combine  flour,  liquid,  margairine  and 
pepper.  Cook  until  thick;  add  cooked  macaroni.  In  buttered  (or 
margarine)  baking  dish  (about  9  inch  square)  layer  -  macaroni 
mixture,  salmon  and  macaroni.  Top  with  bread  crumbs.  Sprinkle 
on  cheese. 

Bake  375°  for  20  -  25  minutes. 
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SWEET  POTATO  APPLE  CASSEROLE  Alice  Surgeon 

Great  Hope  Baptist 

1  lb.  sweet  potatoes  1/4  tsp.  salt 

2  Icirge  tart  apples,  about  1  lb.      2  Tbsp.  butter  or  margarine 
2  Tbsp.  flour  1/2  c.  cider 

2  Tbsp.  brown  sugar  4  strips  bacon 

Start  oven  10  minutes  before  baking,  set  to  moderate,  350** 

F. 

Scrub  potatoes,  pare  thinly  and  cut  into  one-fourth  inch  slices. 
Core  and  slice  apples  thinly,  but  do  not  pare.  Mix  flour,  sugar  and 
salt  and  lightly  dredge  the  potatoes  and  apples  with  the  mixture. 
Arrange  apples  and  potatoes  in  alternate  layers  in  a  buttered  5 
cup  casserole.  Dot  with  butter,  pour  on  the  cider  and  arrange  bacon 
strips  over  top.  Cover  and  bake  35  minutes  or  until  potatoes  and 
apples  cire  tender.  Uncover  and  bake  for  5  to  10  minutes  longer 
until  bacon  strips  are  crisp.  4  or  5  servings. 

TURKEY-MACARONl  CASSEROLE  Mr.  James  H.  Robb,  Jr. 

Outer  Banks  Baptist 

2  Tbsp.  Crisco  oil  1  c.  macaroni,  uncooked 

1  lb.  ground  turkey  2  cans  (lb.  each)  tomatoes 

1/2  c.  chopped  onions  1  tsp.  salt 

1/4  c.  chopped  celery  1/2  tsp.  black  pepper 

1/4  c.  chopped  green  pepper  1/4  tsp.  chili  powder 

1/2  tsp.  dried  basil  1/2  c.  cottage  cheese 

Braise  ground  turkey  for  5  minutes  in  Crisco  oil,  mixing  and 
breaking  up  while  browning  slightly,  stirring  in  the  chopped  onions, 
celery  and  green  pepper.  Cook  macaroni  in  6  cups  boiling  water 
until  just  done  and  drain.  Mix  tomatoes  with  meat.  Add  spices 
and  cook  on  medium  heat  for  5  minutes.  Add  macaroni  and  fold 
in  cottage  cheese.  Combine  all  together  into  baking  dish  and  bake 
for  30  minutes  at  350°  F. 

( Note:  Low  in  cholesterol.  Limit  sodium  by  using  1  teaspoon 
salt.) 


VEGETABLE  -  BROCCOLI  CASSEROLE 


2  c.  cooked  rice 

2  tsp.  minced  onion 

1  can  cream  mushroom  soup 

Cook  broccoli  until  tender. 


Mrs.  Geraldine  Humphries 
Eure  Baptist  Church 

3/4  c.  evaporated  milk 

1/2  c.  grated  cheese  (more  if 

desired) 
2  pkg.  frozen  broccoli 

Mix  together  remaining  ingredients. 

(Cont.) 
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Grease  casserole  dish,  line  with  broccoli.  Pour  mixture  on  broccoli 
and  bake  at  300°  for  25  to  30  minutes. 


ZUCCfflNI-RICE  CASSEROLE  ITAUANO 

Cool  Spring  Baptist  Church 


4  c.  thinly  sliced  zucchini 

1  lb.  ground  beef 

1  c.  chopped  onion 

1  clove  garlic,  crushed 

1/2  tsp.  Scdt 

1  tsp.  dried  whole  basil 

1/2  tsp.  dried  whole  oregano 


1/4  tsp.  pepper 

2  c.  cooked  rice 

1  (8  oz.)  can  tomato  sauce 

1  egg,  beaten 

1  c.  cream-style  cottage  cheese 
1  c.  (4  oz.)  shredded  Cheddar 
cheese 


Cook  zucchini,  covered,  in  a  small  amount  of  boiling  water 
2  minutes;  drain  well  and  set  aside.  Combine  beef  and  next  6  ingre- 
dients in  a  skillet.  Cook  until  meat  is  browned,  stirring  to  crumble 
meat;  drain  off  pan  drippings.  Add  rice  and  tomato  sauce;  set 
aside.  Combine  egg  and  cottage  cheese;  stir  well.  Layer  half  of 
zucchini  in  a  lightly  greased  13  x  9  x  2  inch  baking  dish;  top  with 
meat  mixture  and  cottage  cheese  mixture.  Top  with  remaining 
zucchini.  Cover  and  bake  at  350°  for  20  minutes.  Add  cheese, 
bake,  uncovered,  an  additional  5  minutes.  Yield:  6  servings. 


POTATO  LUNCHEON  MEAT  CASSEROLE 

Cool  Spring  Baptist  Church 


4  c.  potatoes,  thinly  sliced  1  can  Campbell's  Cheddar 
1/2  c.  chopped  onions  cheese  soup 

1  can  Spam  (12  oz.),  cut  3/4  c.  milk 

in  strips  paprika 

Place  potatoes,  onions  and  Spam  alternately  in  casserole.  Blend 
soup  and  milk  and  pour  mixture  over  potatoes.  Sprinkle  with 
paprika;  cover  and  bake  in  a  400°  oven  for  one  hour.  (Serves  6.) 


CHINESE  HAMBURGER  Thelma  Riddick 

Whiteville  Grove  Baptist 

1  lb.  hamburger  1  can  cream  of  chicken  soup 

2  medium  onions  1  can  cream  of  mushroom  soup 
1/2  c.  celery                                 1  1/2  c.  water 

1/2  c.  rice  1  can  bean  sprouts 


Brown  in  skillet  the  hamburger  with  chopped  onions,  celery 
and  rice.  In  large  bowl,  mix  soups,  water  and  bean  sprouts.  Add 
hamburger  mixture.  Pour  all  into  casserole.  (Makes  one  family 
size  or  two  small  ones.)  (Eat  one  and  freeze  one  for  later.)  Bake 

76 


30  minutes  at  375°,  then  30  minutes  at  300°. 


CORN  PUDDING  Thelma  B.  Rogerson 

Whiteville  Grove  Baptist 

1  can  white  cream  style  com        3  Tbsp.  cornstarch 
1  can  Pet  milk  2  eggs 

1/2  c.  sugar 


Use  a  1  1/2  quart  casserole  dish.  Mix  sugar  and  cornstarch 
first,  then  add  eggs.  Next  the  com  and  milk.  Pour  into  casserole 
dish  -  dot  with  butter  and  bake  on  350°  approximately  1  hour. 


CHICKEN  CASSEROLE  Frances  Newbem 

Riverside  Baptist 

1  stewing  chicken  1  (10  1/2  oz.)  can  condensed 

1  c.  chopped  celery  cream  of  chicken  soup 

1  c.  walnuts,  pecans  or  1  c.  mayonnaise 

almonds,  chopped  2  Tbsp.  lemon  juice 

3/4  tsp.  salt  1/4  tsp.  pepper 


Steam  chicken  until  very  tender.  Remove  from  bones  and  cut 
into  bite-size  pieces.  Mix  with  remainder  of  ingredients.  Tum 
mixture  into  greased  2  quart  casserole  dish.  Top  with  bread  crumbs 
or  crushed  potato  chips.  Sprinkle  with  paprika.  Bake,  uncovered, 
in  moderate  oven  (350°)  until  bubbly,  about  30  minutes.  Makes 
6  or  8  servings. 

(Freeze  casserole  before  or  after  baking  if  desired.) 

CHICKEN  DIVAN  Anna  W.  Hare 

Ballards  Bridge  Baptist 

1  fryer,  cooked  2  (10  oz.)  pkg.  frozen 

8  oz.  mild  Cheddar  cheese  broccoli  spears 


White  Sauce: 


2  c.  cold  milk  1/2  tsp.  salt 

4  Tbsp.  Pillsbury's  Best  dash  pepper 

Shake  &  Blend  flour  4  Tbsp.  margarine 

Preheat  oven  400°.  Boil  1  chicken  until  tender.  Skin  and  debone 
and  tear  into  small  serving  pieces.  Butter  casserole  dish  and  line 
with  frozen  broccoli  which  has  been  cooked  and  drained.  Layer 
with  chicken  and  pieces  of  cheese.  Pour  white  sauce  over  this. 
Top  with  grated  cheese.  Bake  at  400°  until  bubbly  and  brown  on 
top.  (Can  use  8  chicken  breast  halves.) 

White  Sauce:  Combine  all  ingredients  in  a  heavy  saucepan. 

(Cont.) 
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Cook  over  medium  heat  until  thick  and  smooth,  stirring  constantly. 
(I  use  my  wire  whip.) 


CHICKEN  CASSEROLE  Doris  D.  Forehand 

Shiloh  Baptist 

1  large  chicken,  unsalted  1  can  cream  of  celery  soup 

1  stick  butter  or  margarine  1  can  cream  of  mushroom  soup 

1  pkg.  com  bread  dressing  mix       2  cans  chicken  broth 


Boil  chicken  in  unsalted  water  until  tender.  Take  all  meat  off 
bones.  Mix  1  stick  melted  margarine  with  1  package  com  bread 
dressing  mix.  Put  3/4  of  this  mix  in  dish;  spread  1/2  of  chicken 
over  dressing.  Pour  1  can  cream  of  celery  soup  and  1  can  of  the 
broth  (unsalted)  over  chicken.  Put  in  the  other  1/2  of  the  chicken 
and  spread  1  can  cream  of  mushroom  soup  and  1  can  of  broth  (un- 
ScJted)  over  chicken.  Sprinkle  remainder  of  dressing  mix  over  all. 
Bake  in  375**  oven  for  45  minutes. 


BROCCOU  CASSEROLE 

2  (10  oz.)  pkg.  chopped 

broccoli 
2  eggs,  beaten 

1  can  cream  of  mushroom  soup 
1/2  c.  mayonnaise 


Elizabeth  Hurdle 
Sandy  Cross  Baptist 

1  small  onion 

1  c.  grated  cheese 

1  stick  butter,  softened 

1/2  pkg.  stuffing  mix 


Cook  broccoli  according  to  package  directions.  Mix  with  eggs, 
mayonnaise,  onion,  soup,  salt  and  pepper  to  taste.  Put  into  a 
greased  casserole  dish;  top  with  cheese.  Mix  butter  and  stufling 
mix  together  and  put  on  top.  Bake,  uncovered,  at  350°  for  30  - 
45  minutes. 


BROCCOU  CASSEROLE 

2  c.  cooked  rice 

2  tsp.  minced  onion 

1  can  cream  mushroom  soup 


Mabel  Bass 
Rocky  Hock  Baptist 

3/4  c.  evaporated  milk 
1/2  c.  grated  cheese 
2  pkg.  broccoli 


Cook  broccoli  until  tender  or  according  to  directions  on  package. 
Mix  together  remaining  ingredients.  Grease  casserole  dish;  line 
with  broccoli.  Pour  mixture  on  broccoli  and  bake  at  300°  for  25 
to  30  minutes. 
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SWEET  POTATO  PUFF 

6  sweet  potatoes 
1  3/4  c.  milk 

1  c.  sugar 

2  eggs 

1/2  tsp.  cinnamon 


Mildred  Kulinski 
Calvary  Baptist 

1/2  stick  butter  or  margarine 
1/2  c.  nuts 
1  c.  coconut 
1  tsp.  vanilla 
1/2  tsp.  nutmeg 


Mash  potatoes  with  butter  and  next  6  ingredients  and  blend. 
Fold  in  coconut  and  nuts.  Bake  350°  for  1  hour. 


SWEET  POTATO  SOUFFLE 

2  1/2  c.  mashed  sweet  potatoes 

1  c.  sugar 

1/2  stick  butter 

2  eggs,  beaten 


Kathleen  Rhodes 
First  Baptist,  Elizabeth  City 

1/4  can  of  can  milk 
1  tsp.  vanilla 
dash  salt 


Topping: 


1  small  can  crushed  pineapple 
1/4  c.  sugar 
1  egg,  beaten 


1/4  c.  flour 
1/2  stick  butter 


Put  potato  mixture  in  bottom  of  long  greased  baking  dish.  Put 
topping  mixture  on  top.  Bake  at  350°  for  30  -40  minutes. 


SUNDAY  SWEET  POTATO  CASSEROLE 

1  c.  sugar  1/3  c.  butter 

3  c.  cooked  sweet  potatoes  2  eggs 

1/2  c.  milk  1  tsp.  vanilla 


Beverly  H.  Swain 
Columbia  Baptist 


Topping: 


1  c. 
1  c. 


coconut 
chopped  nuts 


1  c.  light  brown  sugar 
1/2  c.  self-rising  flour 
1/3  c.  melted  butter 


Combine  all  the  ingredients  (first  6).  Put  into  an  8  x  12  baking 
dish.  Blsnd  topping  ingredients  together  and  sprinkle  over  the 
potatoes.  Bake  at  300°  until  brown  (about  20  minutes). 
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SWEET  POTATO  CASSEROLE 

3  c,  (cooked)  sweet  potatoes, 

mashed 
3/4  c.  sugar 

1  stick  margarine,  melted 


Madelyn  Long 
Bethel  Baptist  Church 

2  beaten  eggs 
1  tsp.  vanilla  flavoring 
1  tsp.  (each)  nutmeg  and 
cinnamon 


Topping: 

1  c.  brown  sugar  1/3  c.  flour 

1/3  c,  margarine,  melted  1  c.  pecans,  chopped 


Mix  these  ingredients  well  by  beating  them  with  the  mixer. 
Place  in  a  greased  9  inch  square  pan.  Mix  ingredients  for  topping 
and  sprinkle  on  top.  Bake  30  minutes  at  375°. 


SQUASH  CASSEROLE 

2  lb.  yellow  squash,  sliced 

1  c.  sour  cream 

2  eggs,  separated 
2  Tbsp.  flour 

1/2  tsp.  Scdt 


Marsha  Spruill 
Columbia  Baptist 
1/4  tsp.  pepper 
2  c.  Cheddar  cheese 
4  slices  bacon,  cooked  and 

crumbled 
1/2  c.  bread  crumbs 
2  Tbsp.  melted  margarine 


Cook  squash  in  boiling  water  for  15  minutes;  drain  and  set  aside. 
Mix  sour  cream,  egg  yolks,  salt,  pepper  and  flour.  Beat  egg  whites 
until  stiff  and  fold  into  sour  cream  mixture.  In  a  1  1/2  quart  baking 
dish  layer  half  squash,  half  egg  mixture,  half  cheese  and  hcuf  the 
bacon.  Repeat.  Spread  crumbs  on  top  and  drizzle  melted  margarine 
over  all.  Sprinkle  paprika  on  top.  Bake  350°  for  25  minutes. 


SQUASH  CASSEROLE  Vivian  Jordan 

—  Ballards  Bridge  Baptist 

1  can  cream  of  chicken  soup  2  c.  cooked  squash 

1  c.  sour  cream  Scdt  and  pepper  to  taste 

1  onion,  grated  1  pkg.  Pepperidge  Fairm 

1  carrot,  grated  herb  dressing 

1  stick  butter  or  margarine 


Combine  first  6  ingredients  and  set  aside.  Melt  butter  and 
mix  thoroughly  with  herb  dressing.  Put  1/2  of  the  dressing  mix- 
ture in  bottom  of  8  x  12  pan.  Pour  the  squash  mixture  over  this 
and  top  with  remaining  dressing  mixture.  Bake  350°  for  30  minutes. 
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SQUASH  CASSEROLE  ;  Mary  EUiott 

Edenton  Baptist  Church 

2  lb.  yellow  squash  1/4  c,  green  pepper,  chopped 

2  eggs,  beaten  1  c.  mayonnaise 

1  c.  Mozzarella  cheese  1/2  tsp.  salt 

1  small  onion,  chopped  pepper  (to  taste) 


Cook  squash  until  tender.  Mix  squash,  chopped  onion,  chopped 
green  pepper,  beaten  eggs,  grated  Mozzarella  cheese,  mayonnaise 
and  salt  and  pepper.  Place  in  buttered  casserole.  Top  with 
buttered  bread  crumbs  and  bake  at  350°  for  30  minutes. 


SQUASH  CASSEROLE 

2  lb.  summer  squash 

2  onions,  chopped 

1  can  cream  of  chicken  soup 

1  small  carton  sour  cream 

1  can  water  chestnuts,  chopped 


Sylvia  Parsons 
Salem  Baptist 

1  small  jar  pimentos,  chopped 
1  pkg.  Pepperidge  Farm  com 

bread  stuffing 
1  stick  margarine 


Cook  squash  and  onions  in  lightly  salted  water  until  tender. 
Drain.  Add  soup,  sour  cream,  chestnuts  and  pimentos.  Mix  well. 
Melt  margarine  and  stir  into  stuffing  crumbs.  Line  bottom  of 
casserole  dish  with  1/2  of  crumbs.  Add  squash  mixture  and  top 
with  remaining  crumbs.  Bake  at  350°  for  30  minutes,  or  until  brown 
and  bubbly.  Makes  2  small  or  one  very  large  casserole. 

YELLOW  SQUASH  CASSEROLES  Edith  Waller 

Riverside  Baptist 

2  lb.  yellow  squash  2  eggs 

1  c.  mayonnaise  3/4  c.  Pepperidge  Farm  mix 

1  c.  Cheddar  cheese,  grated  1  Tbsp.  margarine,  melted 

Mix  last  5  ingredients  together,  then  pour  with  cooked  squash. 
Pour  into  greased  baking  dish  and  bake  30  minutes  at  350°. 


ZESTY  CHICKEN  ITAUANO 

2  Tbsp.  butter  or  margarine 
1  lb.  boneless  chicken  breast, 

cut  into  1  inch  pieces 
1  clove  garlic,  minced 
1  1/2  c.  thinly  sliced  zucchini 
8  oz.  capellini  or  thin 

spaghetti,  uncooked 


Stephanie  L.  C.  Henson 
Ramoth  Gilead  Baptist 

1  1/2  c.  fresh  mushrooms 

1  3/4  c.  tomato  sauce  (15  oz.  can) 

1  3/4  c.  tomatoes  (14  1/2  oz. 

can),  undrained 
1  1/2  tsp.  oregano 
1/2  tsp.  lemon  pepper 
1/8  tsp.  cayenne  pepper 

(Cont.) 
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In  large  skillet,  melt  butter  and  saute  chicken  pieces  until  lightly 
browned.  Add  garlic,  zucchini  and  mushrooms;  saute  2  minutes. 
Stir  in  remaining  ingredients  except  pasta;  simmer  uncovered  10 
minutes  to  blend  flavors  and  thicken  sauce.  Meanwhile,  cook  pasta 
according  to  package  directions;  drain.  Serve  hot  cooked  pasta 
with  sauce.  Sprinkle  with  Parmesan  cheese,  if  desired. 

Makes  4  servings. 


SALMONETTES  Sylvia  Monds 

Center  Hill  Baptist 
1  (14  oz.)  can  salmon  1  tsp.  baking  powder 

1  egg  1/4  c.  liquid  (broth) 

1/2  c.  flour 


In  a  mixing  bowl,  flake  fish  and  add  to  it  egg  and  flour.  Salt 
and  pepper  to  taste.  Mix  well.  To  the  liquid,  add  baking  powder 
and  beat  until  foamy.  Add  to  the  first  mixture.  Using  a  smedl 
spoon,  drop  ssdmonettes  into  hot  oil  and  fry.  They  cook  quickly, 
so  remove  as  soon  as  they  reach  a  golden  brown.  Drain  on  paper 
toweling  and  serve. 


******* 

Thoughtful  words  and  winning  smiles,  smooth  rough  places  and 
shorten  miles. 

Laughter  is  the  shock  absorber  that  eases  the  blows  of  life. 

If  your  outgo  exceeds  your  income,  then  your  upkeep  will  be  your 
downfall. 

Forget  injuries,  never  forget  kindness. 

******* 

Life  is  a  mirror;  if  you  frown  at  it,  it  frowns  back,  if  you  smile, 
it  returns  the  greeting. 
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BUYING  GUIDE 

Fresh  vegetables  and  fruits 

Experience  is  the  best  teacher  m  choosing  quality  but  here  are  a  few  pointers  on 
buying  some  of  the  fruits  and  vegetables 

ASPARAGUS — Stalks  should  be  tender  and  firm,  tips  should  be  close  and  compact 
Choose  the  stalks  with  very  little  white — they  are  more  tender.  Use  asparagus 
soon — It  toughens  rapidly 

BEANS,  SNAP — Those  with  small  seeds  inside  the  pods  are  best  Avoid  beans  with 

dry-looking  pods 

BERRIES — Select  plump,  solid  berries  with  good  color  Avoid  stained  containers, 
indicating  wet  or  leaky  berries  Berries  such  as  blackberries  and  raspberries  with 
clinging  caps  may  be  underripe  Strawberries  without  caps  may  be  too  ripe. 

BROCCOLI.  BRUSSELS  SPROUTS.  AND  CAULIFLOWER— Flower  clusters  on 
broccoli  and  cauliflower  should  be  tight  and  close  together  Brussels  sprouts 
should  be  firm  and  compact  Smudgy,  dirty  spots  may  indicate  insects. 

CABBAGE  AND  HEAD  LETTUCE — Choose  heads  heavy  for  size  Avoid  cabbage 
with  worm  holes,  lettuce  with  discoloration  or  soft  rot. 

CUCUMBERS — Choose  long,  slender  cucumbers  for  best  quality.  May  be  dark  or 
medium  green  but  yellowed  ones  are  undesirable. 

MELONS — In  cantaloupes,  thick  close  netting  on  the  rind  indicates  best  quality. 
Cantaloupes  are  ripe  when  the  stem  scar  is  smooth  and  space  between  the  netting 
IS  yellow  or  yellow-green  They  are  best  to  eat  when  fully  ripe  with  fruity  odor. 

Honeydews  are  ripe  when  rind  has  creamy  to  yellowish  color  and  velvety  texture. 
Immature  honeydews  are  whitish-green 

Ripe  watermelons  have  some  yellow  color  on  one  side.  If  melons  are  white  or  pale 
green  on  one  side,  they  are  not  ripe 

ORANGES,  GRAPEFRUIT,  AND  LEMONS— Choose  those  heavy  for  their  size. 
Smoother,  thinner  skins  usually  indicate  more  juice  Most  skin  markings  do  not 
affect  quality  Oranges  with  a  slight  greenish  tinge  may  be  just  as  ripe  as  fully 
colored  ones  Light  or  greenish-yellow  lemons  are  more  tart  than  deep  yellow  ones. 
Avoid  citrus  fruits  showing  withered,  sunken,  or  soft  areas 

PEAS  AND  LIMA  BEANS — Select  pods  that  are  well-filled  but  not  bulging  Avoid 
dried,  spotted,  yellowed,  or  flabby  pods 

ROOT  VEGETABLES — Should  be  smooth  and  firm  Very  large  carrots  may  have 
woody  cores,  oversized  radishes  may  be  pithy,  oversized  turnips,  beets,  and  parsnips 
may  be  woody  Fresh  carrot  tops  usually  mean  fresh  carrots,  but  condition  of  leaves 
on  most  other  root  vegetables  does  not  indicate  degree  of  freshness 

SWEET  POTATOES — Porto  Rico  and  Nancy  Hall  varieties — with  bronze  to  rosy 
skins — are  soft  and  sweet  when  cooked  Yellow  to  light-brown  ones  of  the  Jersey 
types  are  firmer  and  less  moist 


VEGETABLES 


BROWN  RICE  Linda  Dunlap 

Ebenezer  Baptist  Chinrch 

1  c.  white  long  grain  rice  1  cube  beef  bouillon 

1  can  onion  soup  1/2  soup  can  hot  water 

1/4  c.  butter 


Dissolve  bouillon  in  hot  water.  Mix  all  ingredients  in  a  loaf 
pan.  Bake  at  350°  for  45  minutes. 


SCALLOPED  POTATOES 

3  large  potatoes,  thinly  sliced 
1  onion,  thinly  sliced 

4  Tbsp.  Cheez  Whiz 
3  Tbsp.  butter 


Sandy  White 
Ebenezer  Baptist  Church 

sprinkle  salt  and  pepper 
sprinkle  Shake-n- Blend 
flour 


Recipe  is  for  each  layer  -  duplicate  for  as  many  layers  as  needed. 
Layer  in  casserole  dish  in  order.  Pour  milk  halfway  up.  Bake  400** 
for  40  minutes.  Stir;  bake  additionsJ  20  minutes. 


SCALLOPED  POTATOES 

8-10  large  white  potatoes, 
sliced 

1  large  onion,  sliced 

2  Tbsp.  flour 


Marsha  Spniill 
Columbia  Baptist  Church 

salt  and  pepper  to  tsuste 
milk 

Parmescin  cheese 

4  slices  American  cheese 


In  2  quart  baking  dish  layer  sliced  potatoes,  sprinkle  flour  on 
potatoes,  onions,  salt  and  pepper.  Tear  American  cheese  into 
strips.  Sprinkle  with  Parmesan  cheese.  Repeat.  Fill  with  milk 
to  top  of  layer.  Bake  350®  for  1  hour. 


OVEN  BROWNED  POTATOES 

8  to  10  medium  Irish  potatoes 
1  stick  margarine 


Ellen  Rountree 
Woodville  Baptist  Church 
1  pkg.  dry  onion  soup  mix 
1/2  c.  water 


Peel  and  slice  thin  potatoes.  Spread  evenly  in  large  buttered 
baking  dish.  Dot  with  margarine;  sprinkle  with  dry  soup  mix,  add 
water.  Cover  with  aluminum  foil.  Bake  at  375°  for  25  minutes. 

Serves  8. 
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COUNTRY  STYLE  POTATOES 

3  Tbsp.  bacon  drippings  or 

salad  oil 
1/4  c.  finely  cut  onion 
3  c.  peeled,  finely  diced 

potatoes 


Audrey  Nixon 
Woodville  Baptist  Church 

3  Tbsp.  flour 
1  tsp.  salt 
1/8  tsp.  pepper 
1/4  c.  milk 


Heat  1  tablespoon  of  the  bacon  drippings  over  low  heat  in  a 
heavy  skillet,  add  onions  and  saute  until  tender,  but  not  brown, 
about  5  minutes.  Put  potatoes  in  mixing  bowl,  sprinkle  with  flour, 
Scdt  and  pepper  and  mix  thoroughly,  and  onion  and  milk,  mix  until 
distributed.  Heat  remaining  bacon  drippings  in  skillet.  Turn  potato 
mixture  into  skillet  and  press  down  with  a  large  spatula.  Cook 
over  low  heat  for  about  20  minutes  or  until  crisp  and  browned  on 
the  bottom.  Turn  and  brown  other  side.  Makes  4-6  servings. 


POTATO  CASSEROLE 

24  oz.  hash  brown  squares 

8  oz.  sour  cream 

2  cans  cream  of  potato  soup 


Janette  Lilley 
Columbia  Baptist  Church 

8  to  10  oz.  Cheddar  cheese, 

grated 
salt  and  pepper  to  taste 


Crumble  or  cut  up  thawed  hash  brown  squares.  Mix  in  other 
ingredients  -  saving  1/2  of  cheese  for  topping.  Bake  350°  covered 
for  40  minutes,  uncovered  20  minutes. 


POTATOES  AU  GRATIN  Gail  Modlin 

Whiteville  Grove  Baptist 

2  Tbsp.  margarine  1  c.  grated  cheese 

2  Tbsp.  plain  flour  6  c.  boiled  potatoes,  cubed 

1  tsp.  salt  or  sliced 

1  c.  milk 


Melt  margarine;  add  flour  and  salt.  Stir  until  well  blended. 
Add  milk  gradually,  stirring  constantly.  When  thickened,  add  grated 
cheese.  Remove  from  heat.  Place  potatoes  in  greased  baking 
dish.  Cover  with  sauce  and  bake  in  400°  oven  for  30  to  40  minutes. 


CHEESY  POTATOES 

6  medium  potatoes 
2  c.  Cheddar  cheese,  grated 
1/4  c.  butter 
1/2  c.  sour  cream  (more 
if  desired) 


Paige  Winslow 
Great  Hope  Baptist 

1/3  c.  chopped  onion 
1  tsp.  salt 

1  tsp.  pepper 

2  Tbsp.  butter 
paprika 
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Cook  potatoes,  peel  and  cube.   ComV;ine  cheese  and  1/4  cup 
butter  in  double  boiler  -  melt. 

Remove  from  heat,  blend  in  sour  cream,  salt,  pepper  and  onions; 
put  in  casserole,  dot  with  butter,  sprinkle  with  paprika.   Bake  30 
minutes  at  3  50''. 

BEST  BAKED  BEANS  Sandra  Temple 

Black  well  Memorial  Baptist 

Makes  8  servings. 

2  strips  bacon,  cut  in  half  1  Tbsp.  dry  minced  onion 

2  cans  (16  oz.)  pork  and  beans        1  Tbsp.  mustard 
1/3  c.  brown  sugar  1  tsp.  Worcestershire  sauce 

1/4  c.  catsup 

Place  bacon  in  casserole  dish.   Cover  with  a  paper  towel.  Micro- 
wave on  High  for  2  minutes,  or  until  bacon  is  golden  and  crisp. 
Carefully  remove  from  the  microwave.  Place  the  bacon  on  a  paper 
towel-lined  plate.  Set  aside.   Add  the  pork  and  beans  to  the  bacon 
drippings  in  the  casserole  dish.   Add  the  brown  sugar,  catsup,  onion, 
mustard  and  Worcestershire  sauce;  stir  with  a  wooden  spoon.  Cover 
with  a  paper  towel.   Microwave  on  High  for  4  to  5  minutes,  until 
bubbling.  Carefully  remove  from  microwave,  using  potholders. 
Let  stand  for  5  minutes.   Crumble  the  cooked  bacon  over  the  beans 
and  serve. 


BAKED  BEANS  Rena  S.  Harrell 

Columbia  Baptist  Church 

3  or  4  strips  bacon  2  heaping  Tbsp.  brown  sugar 

1  (1  lb.)  pork  and  beans  1/4  tsp.  onion  salt 

1/2  c.  catsup  1  Tbsp.  molasses 


Cut  bacon  into  2  inch  strips.  Heat  in  2  quart  saucepan  until 
bacon  is  about  half  done,  not  crisp.   Add  beans  (without  pork),  catsup, 
brown  sugar,  onion,  salt  and  molasses.   Mix  well.   Heat  and  serve. 

PORK  AND  BEANS;  RAILROAD  STYLE  Ruby  Copeland 

Great  Hope  Baptist  Church 

2  or  3  slices  bacon  1  medium  onion 

2  (16  oz.)  cans  pork  and  beans 

Fry  bacon  well  done.   Remove  from  pan,  then  fry  onions  until 
about  done.  Put  beans  in  pan  with  onions,  break  bacon  into  pan 
and  simmer  until  hot. 

Will  serve  2  hungry  railroad  men  or  six  book  helpers. 
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PENNY  CARROTS 

2  lb.  carrots 
1  bell  pepper 

Mix  together: 

1  can  tomato  soup 
1  c.  sugar 

3/4  c.  white  vinegar 


1  onion 


Pauline  Gregory 
Shiloh  Baptist 


1/2  c.  Wesson  oil 

1  tsp.  mustard 

1  tsp.  Worcestershire  sauce 


Slice  and  cook  carrots  until  tender.  Drain.  Add  onions  and 
peppers.  Cover  with  soup  mixture.  Marinate  3  to  4  hours  or  over- 
night. Strain  before  serving. 


GLAZED  CARROTS 

2  lb.  peeled  carrots 
1  large  onion 

1  (10  oz.)  can  tomato  soup 
1  c.  sugar 


Ruby  Harrell 
Bethel  Baptist 

1/2  c.  salad  oil 

3/4  c.  cider  vinegar 

1  tsp.  Worcestershire  sauce 

salt  and  pepper 


Peel  and  cook  carrots.  Drain  well.  Mix  other  ingredients;  heat 
until  smooth.  Pour  over  carrots  and  cover.  Refrigerate. 


MARINATED  CARROTS 

2  lb.  carrots 

1  can  tomato  soup 

1/2  c.  oil 

2/3  c.  vinegar 

1/4  c.  chopped  green  pepper 


Eloise  Hollowell 
Great  Hope 

1  small  onion,  chopped 
1  tsp.  Worcestershire  sauce 
1  tsp.  mustard 
1  c.  sugar 


Peel,  slice  and  cook  carrots  until  tender  (do  not  over  cook). 
Combine  other  ingredients;  pour  over  carrots  and  let  stand  overnight 
This  will  keep  indefinitely  in  refrigerator.  Lift  from'liquid  with 
pierced  spoon  to  serve. 


MARGARETS  SURPRISE 

3  Tbsp.  melted  margarine 
2  c.  mashed  butternut  squash 
1  c.  sugar 
1/3  c.  milk 


June  Overman 
First  Baptist,  Elizabeth  City 
1/2  tsp.  salt 
1  tsp.  cinnamon 
1  tsp.  nutmeg 
3  eggs 

1  tsp.  vanilla 


Combine  all  ingredients,  beating  in  the  eggs  until  well  mixed. 
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Turn  into  a  greased  casserole  dish.  Bake  at  325°  until  set,  about 
35  minutes.  Serve  immediately. 


BROCCOU  CASSEROLE 

2  pkg.  frozen  broccoli  ( cook  - 

do  not  add  salt) 
1  stick  butter 
1  medium  diced  onion 


Gail  Roberson 
Great  Hope  Baptist 

1  can  cream  of  chicken  soup 
8  oz.  Cheez  Whiz 
1  c.  cooked  rice  (Success  - 
1  bag) 


Cook  onions  in  butter;  add  cheese,  soup  and  rice.  Drain  broccoli. 
Add  to  mixture.  Bake  in  greased  dish  at  350°  for  45  minutes. 


MARINATED  VEGETABLE  MEDLEY 


1/4  c.  vinegar 

1^4  c.  vegetable  oil 

1/2  c.  mayonnaise 

1/4  c.  chopped  fresh  chives 

1  1/2  tsp.  mustard 


  Ruth  Mansfield 

Great  Hope  Baptist 

1/4  tsp.  salt 
1/4  tsp.  garlic  powder 
2  c.  broccoli  flowerets 
2  c.  cauliflower  flowerets 
2  c.  sliced  carrots 


Pour  vinegar  in  medium  bowl.  Slowly  whisk  oil  until  well  com- 
bined. Whisk  in  next  5  ingredients.  Combine  vegetables  and  pom- 
dressing  over  them.  Toss  well.  Marinate  in  refrigerator  several 
hours  or  overnight.  12-15  appetizer  servings. 


SCALLOPED  PINEAPPLE  Cheryl  Phillips 

Hertf ofrd  Baptist 
3  eggs,  well  beaten  4  c.  1  inch  fresh  bread 

2  c.  sugar  1  c.  margarine,  cut  into 

1  (20  oz.)  can  crushed  1  inch  squares  (2  sticks) 

pineapple 


Combine  all  ingredients  in  a  medium  mixing  bowl  and  mix  well. 
Pour  into  a  well  greased  13  x  9  x  2  inch  baking  dish.  Bake  350** 
for  1  hour. 


SQUASH  ROUNDS  Eleanor  Partin 

Edenton  Baptist  Church 

1/3  c.  Bisquick  mix  2  eggs 

1/4  c.  grated  cheese  2  c.  grated  squash 

Mix  Bisquick,  cheese  and  eggs  together.  Fold  in  squash.  Fry 
imtil  golden  brown. 
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BRAISED  CABBAGE 


Alice  Surgeon 
Great  Hope  Baptist 


2  large  onions,  sliced 

1/4  c.  shortening  or  bacon 

drippings 
1/2  head  of  2  lb.  cabbage, 

cut  in  6ths 


1/2  tsp,  Scdt 
1/2  tsp.  sugar 
2  Tbsp.  water 


1/3  c.  dry  bread  crumbs 
2  Tbsp.  melted  butter 


Brown  onion  slices  lightly  in  shortening.  Push  to  one  side  of 
pan,  then  add  the  cabbage.  Cook  over  low  heat  until  cabbage  is 
delicately  browned.  Turn  carefully  to  preserve  shape.  Sprinkle 
both  sides  with  salt  and  sugar  during  browning  process.  Add  water, 
cover  and  simmer  7  to  10  minutes,  turning  once.  Now  toss  onions 
over  cabbage,  then  mix  crumbs  and  butter  together  and  sprinkle 
over  vegetables.  Serve  immediately.  4  servings. 


In  advance:  Shred  cabbage.  Dissolve  cornstarch  in  2  tablespoons 
chicken  broth  and  set  aside.  Add  monosodium  glut  am  ate,  sugar 
and  pepper.  Arrange  ingredients  on  a  tray  in  the  order  in  which 
they  will  be  used. 

To  prepare:  Put  oil,  salt  and  garlic  into  blazer  pan  and  heat 
at  High  about  3  minutes,  until  garlic  begins  to  turn  brown.  Discard 
garlic  and  add  the  cabbage,  tossing  and  stirring  gently  until  all 
cabbage  is  coated  with  oil.  Add  chicken  broth  and  cook  3  minutes 
until  cabbage  is  wilted  but  still  crunchy.  Add  remaining  ingredients, 
until  sauce  is  thickened  and  shiny.  Best  served  at  once,  but  can 
be  kept  for  a  short  time  over  water  pan  at  low. 

Note:  The  above  recipe  is  basic  for  fresh  vegetables.  Ccirrots 
should  be  sliced  about  1/4  inch  thick  diagoncdly,  cauliflower  and 
broccoli  cut  into  pieces  about  the  size  of  an  unshelled  almond, 
beans  may  be  left  whole  or  cut  into  two-inch  pieces  and  celery 
cut  into  two-inch  pieces  diagonally. 


CfflNESE  STIR  FRY  CABBAGE 


Benita  HoUowell 
Great  Hope 


6  c.  shredded  fresh  cabbage 

(about  1/2  small  head) 
3  Tbsp.  salad  oil 
1  tsp.  Scdt 

1  clove  garlic  or  1/8  tsp. 
garlic  powder 


2  tsp.  cornstarch  dissolved  in 

2  Tbsp.  chicken  broth 
1/2  tsp.  monosodium  glut  am  ate 
1/4  tsp.  sugar 
dash  pepper 
1/4  c.  chicken  broth 
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SOUTHERN  SCALLOPED  TOMATOES  Mrs.  James  Ryan 

Columbia  Baptist  Church 
4  Tbsp.  margarine  pepper  to  taste 

1  c.  bread  cubes  dash  sweet  basil 

1  small  onion,  diced  fine  bread  crumbs 

2  1/2  c,  canned  tomatoes  1/2  c.  shredded  Cheddar  cheese, 
2-3  Tbsp.  or  more  sugar  -  optional 

to  taste 

Melt  margarine;  add  bread  cubes  and  brown  lightly.  Remove 
bread;  add  more  margarine  if  necessary,  and  lightly  brown  the 
minced  onion.  Combine  bread  cubes,  onion,  tomatoes,  sugar, 
pepper  and  basil.  Spoon  into  a  2  quart  casserole,  cover  with  bread 
crumbs,  and  bake  at  350°  for  30  or  40  minutes.  Add  shredded 
cheese  the  last  few  minutes  of  baking  time,  if  desired.  Serves  6. 


TOMATO  PUDDING 

1  qt.  tomatoes 
1  c.  sugar 
6  slices  bread 


-  Celesta  Hurdle 

Mt.  Sinai  Baptist 

1  tsp.  vinegar 
dash  of  pepper 
about  3  Tbsp.  butter 


I  bake  mine  about  1  hour  or  until  started  to  brown  a  little. 


HARVARD  BEETS  Faye  Ober 

Rocky  Hock  Baptist 

1/2  c.  sugar  12  small  beets,  cooked  and 

1/2  Tbsp.  cornstarch  sliced  or  cubed 

1/4  c.  mild  vinegar  2  Tbsp.  butter 

1/4  c.  water 


Mix  sugar  and  cornstarch;  add  vinegar  and  water  and  boil  5 
minutes.  Add  beets  (I  used  a  can  of  beets)  and  let  stand  at  least 
30  minutes.  Just  before  serving,  bring  to  boiling  point  and  add 
butter.  Serves  6. 


CHINESE  BEETS  Doris  M.  Meiggs 

Geneva  Baptist 

3  (No.  303)  ceui  beets  3  Tbsp.  catsup 

1  c.  sugar  3  Tbsp.  cooking  oil 

2  level  Tbsp.  cornstarch  1  tsp.  vanilla  flavoring 
1  c.  vinegar  1  1/2  c.  beet  juice 

24  whole  cloves  dash  salt 


Cut  all  the  beets  into  bite-size  emd  dump  in  the  pan.  Cook  over 
medium  heat,  stirring  all  the  time  until  the  mixture  thickens.  These 
are  beautiful  when  used  to  top  your  everyday  lettuce  salad  or  used 
as  a  side  dish.  \ 


FRIED-FRITTER  OKRA  Anna  C.  Winslow 

Warwick  Baptist  Church 
1  c.  all  purpose  flour  1/3  c.  milk 

1  Tbsp.  baking  powder  5  c.  thinly  sliced  okra  or 
1/2  tsp.  salt  yellow  squash 

2  eggs,  well  beaten  hot  vegetable  oil 


Combine  flour,  baking  powder  and  salt  in  a  medium  mixing 
bowl;  add  eggs  and  milk,  beating  until  smooth.  Add  okra,  or  squash, 
stirring  until  coated.  Spoon  okra  into  hot  oil  in  a  large  skillet; 
cook,  stirring  occasionally,  until  golden  brown.  Yield:  about  6 
servings. 


SWEET  POTATOES  SUPREME 

2  c.  cooked  sweet  potatoes, 

mashed 
1/2  c.  brown  sugar 
1/2  c.  seedless  raisins 


Mildred  Layden 
First  Baptist,  Elizabeth  City 

1/2  c.  chopped  pecans 

1/4  c.  melted  butter 

1  c.  miniature  marshmallows 


Mix  first  5  ingredients.  Pour  into  buttered  one  quart  casserole. 
Let  stand  a  few  minutes  until  raisins  are  plumped.  Bake  in  300° 
preheated  oven  until  thoroughly  hot.  Remove  from  oven  and  cover 
top  with  marshmallows,  pressing  in  slightly.  Return  to  oven  until 
marshmallows  are  puffed  and  slightly  browned.  Serves  6. 


SWEET  POTATO  CASSEROLE 

3  c.  mashed  sweet  potatoes 
1/2  c.  sugar 
1/2  c.  milk 
1  tsp.  vanilla 


Joyce  Elliott 
Great  Hope  Church 

1/2  tsp.  salt 

2  eggs,  beaten 

1/2  stick  margarine 


Mix  above  ingredients  together  and  place  in  a  9  x  11  baking 
dish.  Sprinkle  topping  over  casserole  and  bake  30  minutes  at  350°. 

Topping: 

1/3  c.  melted  margarine  1  full  c.  chopped  nuts 

1  c.  brown  sugar  1/2  c.  coconut 
1/3  c.  flour 
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SWEET  POTATO  SOUFFLE 

3  c.  sweet  potatoes,  cooked 

and  mashed 
1  c.  sugar 
1/2  tsp.  salt 


Eloise  Hollowell 
Great  Hope 

1/3  stick  margarine 
2  eggs 
1/2  c.  milk 
1  tsp.  vanilla 


Mix  above  ingredients.  Pour  into  greased  baking  dish. 


Topping: 


1  c.  light  brown  sugar  1/3  stick  margarine 

1/3  c.  self-rising  flour  1/3  c.  coconut 

1  c.  chopped  nuts  (pecans) 

Mix  well  and  sprinkle  on  top  of  potatoes.  Bake  at  350°  until 
golden  brown.  Serves  12. 


SWEET  POTATO  PUDDING 

2  1/2  c.  sugar 
1  c.  butter 
4  c.  milk 
4  eggs 


Ruby  Copeland 
Great  Hope  Baptist  Church 

6  c.  grated  sweet  potatoes 
2  tsp.  vanilla 
1  c.  coconut 
1  c.  raisins 


Add  sugar,  softened  butter,  milk  and  beaten  eggs  to  grated 
potatoes.  Then  add  vanilla,  coconut  and  raisins.  Bake  in  greeised 
pudding  pan  in  325°  oven  about  an  hour  or  until  brown. 


GRANDMA' S  CORN  PUDDING 

Mix  together: 

2  Tbsp.  flour 
1/2  tsp.  salt 

Add: 


Elaine  N,  Roberts 
Providence  Baptist  Church 

1/4  c.  sugar 


1  can  cream-style  com  (17  oz.)     1/2  c.  regular  milk 
1  can  evaporated  milk  3  slightly  beaten  eggs 

(small,  5.3  oz.) 

Pour  into  buttered  casseroled  1/2  quart).  Sprinkle  with  2  table- 
spoons chopped  butter.  Place  the  casserole  dish  in  a  pan  holding 
1  inch  of  water.  Bake  at  300°  F.  for  3/4  hours  and  check  to  see 
if  center  is  firm. 

(No  leftovers  with  this  recipe!) 
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CORN  PUDDING  Virginia  Croley 

First  Baptist  -  Elizabeth  City 

2  eggs  1/2  stick  margarine,  melted 
1/2  c.  sugar                              /     1  c,  evaporated  milk 

3  Tbsp,  flour  1  can  (large)  creamed  com 

Mix  well  and  pour  in  well  oiled  quart  Pyrex  casserole.  Bake 
at  300°  for  1  hour. 

CORN  PUDDING  Floriiie  S.  Weeks 

Ramoth  Gilead  Baptist 
2  c.  com  3  Tbsp.  flour 

2  eggs  1/4  c.  sugar 

1  tsp.  salt  1/2  stick  margarine 

1  c.  milk 

Melt  margarine  in  casserole  dish  in  oven.  Combine  com,  milk, 
eggs,  flour,  sugar  and  salt.  Remove  dish  from  oven.  Pour  ingre- 
dients into  hot  margarine.  Do  not  stir.  Retum  to  oven  and  bake 
at  300°  for  about  1  hour. 

CORN  PUDDING  Effie  Brickhouse 

Columbia  Baptist  Church 

2  c.  cream  com  3  eggs 

2  tsp.  butter  salt  and  pepper 
1  tsp.  sugar  1  pt.  hot  milk 

3  tsp.  flour 

Blend  dry  ingredients.  Beat  eggs  slightly.  Add  the  com.  Mix 
well.  Stir  in  dry  ingredients;  add  hot  milk  gradually.  Pour  in  a 
greased  casserole.  Dot  top  with  butter.  Place  pan  of  water  on 
rack  beneath  casserole.  Bake  at  325°  until  pudding  is  firm  when 
tested  with  a  knife.  Single  recipe  bake  40  minutes.  Serves  6. 
Double  recipe  bake  60  minutes.  Serves  12. 

CORN  PUDDING  Thelma  D.  Appleton 

Bethel  Baptist 

1  qt.  com,  fresh  -     1/8  tsp.  pepper 

1  c.  milk  1  tsp.  salt 

2  Tbsp.  sugar  2  Tbsp.  butter  , 

3  Tbsp.  flour 

Combine  all  ingredients  and  place  in  a  greased  dish.  Bake  at 
325°  for  one  hour  or  until  firm. 
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CORN  PUDDING  Varina  HoUoweU 

Great  Hope  Baptist 

4  c,  com  (fresh,  frozen  or  1  1/2  c.  canned  milk  (skimmed 

canned)  if  preferred) 

4  eggs  (may  use  substitute  1/2  c.  flour 

to  equal  4  eggs)  1/2  c,  sugar 

2  tsp.  salt  1  stick  margarine,  melted 

Combine  all  ingredients  and  pour  into  greased  baking  dish  (9 
X  10  inch).  Bake  300°  for  about  1  hour  15  minutes  or  until  done. 

CORN  PUDDING  Gail  Roberson 

Great  Hope  Baptist 

1/2  stick  butter  1/4  c.  sugar 

1/4  tsp.  salt  2  eggs 

3  Tbsp.  all  purpose  flour  1/2  pt.  com 

1  c.  evaporated  milk 

Cook  com  in  butter.  Add  salt.  When  com  is  done,  add  remain- 
ing ingredients.  Stir.  Bake  1  hour  in  greased  casserole,  300°. 

CORN  PUDDING  Lillie  B.  Rogerson 

Edenton  Baptist  Church 

1/2  stick  margarine  2  Tbsp.  flour 

2  eggs  1  pkg.  frozen  com,  thawed 
1  c.  milk  1/4  c.  sugar 

Melt  margarine  in  baking  dish.  Beat  eggs  good.  Mix  sugar  with 
milk  and  flour.  Add  thawed  com  and  eggs  and  melted  margarine 
into  the  same  baking  dish.  Heat  oven  to  400°  and  bake  for  30 
minutes. 

CORN  PUDDING  Elizabeth  Roberson 

(k^at  Hope  Baptist 

1  stick  margarine  2  c.  evaporated  milk 

1  tsp.  salt  4  eggs 

6  Tbsp.  plain  flour  1  pt.  com 

1/2  c.  sugar 

Cook  com,  margarine  and  salt  for  10  minutes;  add  other  ingre- 
dients. Cook  in  greased  baking  dish  for  1  hour  at  300°. 
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CORN  PUDDING 

1  pt.  corn 

2  eggs 

2  Tbsp.  flour 


Cheryl  Phillips 
Hertford  Baptist 

2  Tbsp.  sugar 
pinch  of  salt 
1  1/2  c.  milk 


Mix  com  with  2  eggs,  beaten  lightly.  Add  flour.  Add  1  table- 
spoon butter,  melted;  set  aside.  Combine  sugar  and  salt.  Mix  in 
1/2  cup  milk;  mix  until  smooth,  then  add  rest  of  milk.  Mix  altogethi 
and  pour  into  a  greased  casserole.  Set  casserole  in  a  pan  of  water. 
Bake  350**  for  1  hour. 


:((  ^  :ic       :|c  :ic  :(c 

Do  not  neglect  present  opportunities  for  future  possibilities. 

:((  ^  :|e  :fc  :((  :(£  :|c 

I  am  unimportant  to  other  people,  but  tremendously  important 
to  God. 

:|e  :((  :|c  :ic  :ic  :ic  H( 

The  size  of  a  man  can  be  measured  by  the  size  of  the  things  that 
makes  him  angry. 

:ic  :|e  :|c  :|c  :ic  4(  * 

If  you  can't  live  it,  don't  preach  it. 

Yesterday  is  gone,  forget  it.  Tomorrow  may  never  come,  don't 
worry  about  it.  Do  a  master  job  today. 

The  real  problem  of  your  leisure  is  how  to  keep  other  people  from 
using  it. 
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PIES  •  P^STRV 


BREAD,  ROLLS,  PIES  AND  PASTRY 


*  Place  a  folded,  damp  towel  iinder  the  bowl  and  it  won't  slip  and  slide  while 
mixing. 

*  When  fresh  fruit  is  handy,  but  you  don' t  have  time  to  bake,  just  mix  the  filling  as 
you  normally  would  for  pie.  Line  a  pie  pan  with  several  layers  of  foil  and  place 
the  filling  in  the  pan  Wrap  and  freeze.  When  you're  ready  with  a  pie  crust  the 
filling  can  be  placed  in  the  crust  and  baked  After  filling  is  frozen  solid  it  can  be 
taken  out  of  the  pan  so  you  will  be  able  to  use  the  pan  and  the  fillings  will  stack 
neater  in  the  freezer. 

*  Add  V2  teaspoon  of  sugar  to  the  yeast  when  stirring  it  into  the  water  to  dissolve. 
If  it  foams  and  bubbles  in  ten  minutes  you  know  the  yeast  is  alive  and  active. 

*  Dough  can  rise  with  no  problem  even  in  a  cold  kitchen  if  the  bowl  is  placed  on  a 
heating  pad  set  on  medium 

*  If  the  oven  is  turned  off  just  when  the  meringue  is  brown,  and  the  door  is  left 
slightly  open,  the  pie  cools  slowly  and  prevents  the  meringue  from  splitting. 

*  Your  bread  will  be  crusty  if  top  and  sides  are  brushed  with  an  egg  white  that 
has  been  beaten  with  one  tablespoon  of  water. 

*  A  super- fast 'company  pie  can  be  made  by  using  a  prepared  crust  Add  one  box 
of  instant  pudding  mix  to  prepared  whipped  topping.  Mix  well  and  fill  crust 
Reserve  enough  whipped  topping  to  cover  pie.  Any  flavor  pudding  mix  can  be 
used 

*  Try  substituting  ground  nuts  in  a  one  crust  pie.  Press  pie  shell  just  like  you 
would  with  a  graham  cracker  crust 

*  Use  water  that  has  been  used  to  boil  potatoes  to  make  bread  dough  moister. 

*  If  a  dull- finish  aluminum  loaf  pan  is  used  it  will  brown  the  sides  of  the  bread 
better. 

*  Brushing  frozen  pies  with  melted  butter  before  baking  can  eliminate  dryness. 

*  Let  baked  bread  cool  on  a  wire  rack  so  the  bottom  won't  be  soggy. 

*  Dough  won't  stick  to  your  hands  if  it  is  kneaded  inside  a  large  plastic  bag. 

*  To  get  a  dull  finish  on  a  new  pan  it  can  be  baked  empty  in  a  350  degree  oven, 

*  If  the  television  is  in  use,  it  makes  a  nice  warm  spot  for  dough  to  rise. 

*  To  thaw,  frozen  bread  loaves,  place  in  clean  brown  paper  and  put  in  325°  oven 
for  5  -  6  minutes  to  thaw  completely.  For  thawing  rolls  allow  several  more 
minutes. 


BREAD,  ROLLS,  PIES  AND  PASTRY 


SOUR  DOUGH  BREAD  Dorothy  Mathews 

Hertford  Baptist 

Sour  Dough  Starter: 

1  pkg.  dry  yeast  2  c.  warm  water 

1/2  c,  lukewarm  water  2  1/2  Tbsp.  all  purpose  flour 

2  Tbsp.  sugar 

Mix  yeast  with  1/2  cup  warm  water.  Mix  sugar  with  2  cups 
warm  water  and  flour.  Add  yeast  mixture.  Let  set  in  a  glass  jar, 
covered  with  a  cloth,  for  5  days.  Now  you  have  your  starter! 

Sour  Dough  Potato  Feed:  Put  the  initial  Sour  Dough  Starter 
(above)  in  the  refrigerator  for  3  to  5  days.  Take  it  out  and  feed 
it  with  this  mixture: 

3/4  c.  sugar  1  c.  warm  water 

3  Tbsp.  instant  potato  flakes 

Mix  well  and  add  to  starter.  Let  starter  stand  out  of  refrigerator 
all  day  (8  to  12  hours)  or  until  it  is  very  bubbly.  Remove  1  cup 
to  make  bread  and  return  remaining  part  of  the  starter  to  the 
refrigerator.  Now  you  will  have  starter  that  has  come  to  room 
temperature  and  is  ready  to  "work".  Keep  the  remaining  starter 
in  the  refrigerator  for  3  to  5  days  and  feed  again.  If  you  do  not 
plan  to  make  bread  after  feeding  your  starter,  throw  away  one 
cup  after  it  has  come  to  room  temperature.  Then  put  back  in  the 
refrigerator.  However,  your  starter  may  be  fed  2  to  3  times  before 
you  ever  make  your  first  batch  of  bread.  This  will  keep  you  from 
depleting  your  starter. 

Sour  Dough  Bread: 

1/2  c.  com  oil  1  c.  of  the  potato  fed 

1  Tbsp.  salt  starter  (above) 

1  1/2  c.  warm  water  6  c.  white  bread  flour 

In  a  large  bowl  blend  sugar,  oil,  salt,  potato  starter,  water, 
and  flour.  This  will  make  a  stiff  batter. 

Grease  another  bowl,  add  dough  and  turn  it  over  so  that  it  is 
greased  on  all  sides.  Lightly  cover  with  foil  and  let  stand  overnight, 
but  do  NOT  refrigerate. 

The  next  morning,  punch  down  the  dough.  Knead  a  little.  Divide 
into  3  parts  and  knead  each  part  10  to  12  times  on  a  floured  surface. 
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A  wooden  board  works  best. 

Put  into  a  greased  loaf  pan  and  brush  the  tops  with  oil.  Cover 
with  wax  paper  or  a  tea  towel.  Let  rise  until  doubled,  4  to  5  hours 
or  all  day,  since  the  dough  rises  very  slowly.  Uncover  dough  and 
bake  in  a  350°  oven  for  30  to  35  minutes  or  until  bread  tests  done. 
Cool,  brush  with  butter.  ENJOY! 


QXnCK  AND  EASY  PANCAKES 

1  c.  flour 

1  Tbsp.  sugar 

1  egg 


Sylvia  Mends 
Center  Hill  Baptist 

3/4  c.  milk 

2  Tbsp.  salad  oil 


Beat  egg  slightly;  add  other  ingredients.  Beat  until  slightly 
lumpy.  Pour  in  small  amounts  on  hot,  slightly  greased  pan  or 
griddle. 


TURKEY  STUFFING 

4  c.  com  bread,  crumbled 
4  c.  white  bread  crumbs 
1/4  lb.  pork  sausage,  crumbled 
1/2  stick  butter  or  margarine 
1/2  c.  finely  chopped  onion 


Ethel  Temple,  Minnie  Sanders 
Ramoth  Gilead  Baptist 

1  c.  finely  diced  celery 

1/4  c.  or  more  broth  or  water 

1  tsp.  salt 

1/4  tsp.  black  pepper 
1  tsp.  poultry  seasoning 
1  pt.  oysters,  optioned 


Heat  sausage,  meat  and  butter  in  heavy  skillet  over  low  heat, 
until  butter  melts.  Add  onion  and  celery.  Cook  slowly,  stirring 
occasionally,  until  ingredients  begin  to  brown,  about  10  minutes. 
Remove  from  heat,  add  seasonings.  Combine  bread  crumbs.  Add 
the  sausage  mixture  into  the  crumbs  and  mix.  Add  water  or  broth. 
Mix  well.  If  desired,  add  the  oysters.  This  stuffing  is  good  with 
other  meats  also  and  can  be  baked  in  a  dish. 


HUSH  PUPPIES  Ruth  Doughtie 

Reynoldson  Baptist 

2  c.  white  com  meal  2  1/2  Tbsp.  grated  onion 

2  tsp.  baking  powder  1  c.  milk 

1  tsp.  salt  2  eggs,  well  beaten 

Mix  all  the  ingredients,  adding  more  milk  if  necessary  to  give 
the  mixture  the  consistency  of  heavy  pancake  batter.  Let  the 
mixture  stand  while  heating  the  oil.  Drop  from  a  spoon  in  the  size 
of  a  large  egg  and  fry  3  or  4  at  a  time  for  about  a  minute.  Drain 
on  paper  toweling  and  keep  very  hot  in  a  400°  oven  until  the  frying 
is  completed.  Serve  immediately.  This  will  make  12  to  16,  depending 
on  size. 
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BROCCOU  CORN  BREAD 

4  eggs,  beaten 

1  stick  margarine,  melted 

1  small  carton  cottage  cheese 


Mildred  Perry 
Woodville  Baptist  Church 

1  small  onion 

1  pkg.  broccoli 

1  pkg.  Jiffy  com  bread  mix 


Saute  onion  in  margarine,  slightly.  Mix  all  ingredients  and  place 
in  Pyrex  dish  12x8  sprayed  with  Pam.  Cook  for  25  minutes  on 
425°. 


CORN  BREAD  Annie  HoUoweU 

Great  Hope  Baptist 

1  c.  com  meal  2  Tbsp.  sugar 

3  Tbsp.  flour  1  Tbsp.  baking  powder 

1  c.  milk  2  eggs 

1/4  tsp.  salt  3  Tbsp.  Crisco  oil 


Mix  all  dry  ingredients  together  with  warm  water.  Add  eggs 
and  milk;  beat  well.  Heat  bread  pan  hot  with  3  tablespoons  Crisco 
oil.  Pour  in  pan  and  bake  at  400°  for  20  minutes  or  until  done. 


CORN  BREAD 

1  (8  oz.)  container  sour  cream 
1  (8  1/2  oz.)  can  cream  style 
com 


Judy  T.  Rucker 
Great  Hope  Baptist  Church 

1/2  c.  oil  (slight) 

1  c.  self-rising  com  meal 

2  eggs 


Mix  thoroughly  and  bake  at  400°  for  25  to  30  minutes. 


BEST  CORN  BREAD 

1  c.  self-rising  meal 

1  (8  oz.)  can  cream  com 

8  oz.  carton  sour  cream 


1/3  c.  oil 
2  eggs 
pinch  salt 


Joyce  White 
Warwick  Baptist 


Mix  all  ingredients.  Pour  into  greased  pan.  Bake  at  450°  for 
30  or  35  minutes. 

CORN  BREAD  Vivian  Bridgers 

Ebenezer  Baptist  Church 

1  1/2  c.  boiling  water  1/4  c.  sugar 

1  c.  com  meal  2  eggs 

dash  of  salt            .  1  c.  milk 
1/4  c.  flour 


Preheat  oven  to  450°.  Melt  2  tablespoons  shortening  in  9  x 
13  inch  pan.  Mix  dry  ingredients  in  mixing  bowl.  Pour  1  1/2  cups 
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boiling  water  over  dry  ingredients.  Stir  well.  Add  eggs  and  mix 
well.  Pour  1  cup  milk  and  mix.  Pour  into  hot  shortening  and  bake 
at  450°  until  done. 


CORN  BREAD  Mrs.  Mattie  Carter 

Salem  Baptist 

1  c.  flour  1/2  tsp.  salt 

1  c.  com  meal  2  Tbsp.  margarine,  melted 

1  c.  sugar  2  eggs 

2  Tbsp.  baking  powder  2  c.  milk 


Stir  together  flour,  com  meal,  baking  powder,  salt  and  sugar. 
Cut  in  margarine.  Stir  in  milk  and  eggs.  Bake  in  greased  (13  x 
6)  pan  at  350°  until  done,  about  45  minutes. 


CORN  BREAD  Fay  EUiott 

Woodville  Baptist  Church 

1  c.  meal  dash  salt 

1  c.  boiling  water  1/4  c.  sugar 

1  c.  milk  '  3/4  stick  margarine 

1  egg 


Bring  water  to  a  boil.  Pour  over  meal,  1/2  stick  margarine, 
salt  and  sugar;  mix  well.  Add  egg;  mix  well.  Add  milk;  mix  well. 
Pour  in  pan  that  has  other  1/4  stick  margarine  melted  in  it.  Bake 
at  400  °  for  approximately  30  minutes. 


CORN  BREAD 

1  c.  meal 
1/4  c.  sugar 
1  c.  milk 
1  egg 


Ruth  J.  Eason 
Ramoth  Gilead  Baptist 
1/2  tsp.  salt 

1  c.  boiling  water 

2  or  3  Tbsp.  Crisco 


Mix  meal,  sugar  and  salt.  Pour  in  boiling  water  and  mix  well. 
Add  egg  and  mix.  Add  milk  and  stir  well.  Melt  Crisco  in  10  x  7 
baking  pan.  Pour  in  meal  mixture.  Bake  at  400  °  for  35  or  40 
minutes. 

Recipe  may  be  halved,  doubled  or  tripled  according  to  amount 
needed. 


CORN  BREAD 

1  c.  com  meal 

2  c.  milk 
1  tsp.  salt 
1/2  c.  sugar 


Frances  Roberts 
Providence  Baptist 
2  tsp.  baking  powder 
2  eggs 

1/2  stick  margarine 
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Combine  meal,  milk,  salt,  sugar  and  baking  powder.  Let  cook 
until  mush.  Remove  from  heat.  Stir  in  eggs.  Put  in  pan  that  mar- 
garine has  been  melted  in.  Bake  at  375**  for  30  minutes. 

Note:  If  baked  only  15  minutes,  you  will  have  spoon  bread. 

GRANDMOTHER'S  CORN  BREAD  Cheryl  Phillips 

Hertford  Baptist 

1  c.  meal  salt  and  sugar  to  taste 

1  c.  boiling  water  1  c.  milk 

1/2  stick  margarine  1  tsp.  baking  powder 

1  egg 

Put  butter  in  with  meal  and  hot  water.  You  don't  have  to  melt 
butter,  boiling  water  will  do  that.  Put  1/2  cup  oil  in  pan  and  melt 
in  oven.  When  melted,  pour  mixture  in  hot  grease  and  cook  until 
golden  brown. 


REAL  CORN  BREAD  Beverly  Gregory 

Corinth  Baptist 

1/4  c.  milk  1/2  c.  sugar 

3  1/2  Tbsp.  flour  2  c.  boiling  water 

2/3  c.  com  meal  3  Tbsp.  Crisco 

1/2  tsp.  salt  1  egg 

Preheat  oven  400°.  Use  9x11  pan.  Pour  Crisco  into  pan,  let 
warm  in  oven  while  preheating.  Beat  egg  separate.  Mix  (sift)  flour, 
meal,  sugar  and  salt  together.  Blend  in  milk  and  egg,  add  water 
to  desired  consistency.  Pour  2/3  grease  from  pan  (warm)  into  com 
bread  mixture.  Mix  well.  Pour  into  pan  and  cook  (bake)  approx- 
imately 30  minutes. 


CORN  BREAD  Jo  Ann  Trueblood 

Shiloh  Baptist 

2  Tbsp.  butter  2  eggs 

6  Tbsp.  plain  com  meal  1/4  c.  milk 

2  Tbsp.  self-rising  flour  dash  of  salt 

6  Tbsp.  sugar 


Melt  butter  in  small  square  pan.  Mix  com  meal  in  just  enough 
boiling  water  to  make  a  thick  batter.  Then  add  other  ingredients 
and  stir  until  smooth.  Pour  into  pan  with  melted  butter  and  bake 
at  350°  for  about  45  minutes. 
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CUSTARD  TOP  CORN  BREAD 

2  eggs 

1/2  c.  sugar 

1  c.  milk 

1  c.  buttermilk 

1  tsp.  baking  soda 


Polly  Hambruch 
Fellowship  Baptist  Church 

1  1/2  c.  com  meal 
1/2  c.  flour 

1  tsp.  salt 

2  Tbsp.  butter 
1  c.  milk 


Beat  eggs;  add  sugar  and  mix  thoroughly.  Add  the  first  cup 
of  sweet  milk.  Dissolve  soda  in  buttermilk  and  add  to  egg  mixture, 
beating  until  smooth.  Melt  2  tablespoons  butter  in  shallow  8  by 
13  inch  pan  and  pour  in  batter.  Pour  1  cup  of  milk  over  the  top, 
but  do  not  stir.  Place  at  once  in  400°  F.  oven  and  bake  for  about 
30  minutes.  A  delicious  custard  will  form  over  the  top  of  the  soft 
com  bread.  Serve  hot  with  butter. 


GREEK  CORN  BREAD 

1  pkg.  Jiffy  com  muffin  (mix) 

3  eggs,  beaten 

8  oz.  cottage  cheese 

1  pkg.  chopped  broccoli 


Rena  S.  Dabney 
Blackwell  Memorial  Baptist 

1  stick  margarine,  melted 
dash  salt 

2  Tbsp.  sugar 

1/4  c.  (or  more)  chopped  onion 


Beat  eggs,  add  com  muffin  mix,  cottage  cheese  and  all  other 
ingredients.  Add  margarine  last.  Mix  well.  I  melt  margarine  in 
iron  fry  pan  cmd  bake  it  in  fry  pan. 

Bake  350°  for  45  -  50  minutes. 


MEXICAN  CORN  BREAD 

2  eggs 

1  1/2  c.  self-rising  com  meal 
1  can  cream  com 
1  c.  buttermilk 
2/3  c.  oil 


Esta  Mae  Bodwell 
Columbia  Baptist  Church 

1  1/2  c.  grated  cheese 

2  Tbsp.  grated  onion 

2  Tbsp.  grated  bell  pepper 
11/2  tsp.  crushed  red  pepper 


Mix  all  ingredients  and  bake  45  minutes  or  hour  at  350°. 


EL  SOMBRERO  CORN  BREAD 

1  1/2  c.  com  meal  (yellow) 

1  tsp.  salt 

3  tsp.  baking  powder 

2  eggs 

2/3  c.  vegetable  oil 


Nellie  Gregory 
Hertford  Baptist 

1  c.  sour  cream 

1  can  (16  oz.)  cream-style  com 
3  canned  jalapeno  peppers, 

seeded  and  chipped 

2  c.  grated  Cheddar  cheese 


In  mixing  bowl,  combine  com  meal,  salt,  baking  powder.  Add 
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slightly  beaten  eggs,  vegetable  oil  and  sour  cream  -  stir  until  just 
blended.  Stir  in  corn  and  jalapeno  peppers.  Pour  half  of  batter 
into  greased  11  1/2  x  13  1/2  inch  pan.  Cover  with  half  of  the  grated 
cheese.  Repeat  with  remaining  batter  and  cheese.  Bake  in  mod- 
erate oven,  350°  ,  for  35  to  40  minutes.  Cut  into  squares  and  serve 
hot. 


SPOON  BREAD 

1  c.  com  meal 
1/2  tsp.  salt 

2  Tbsp.  sugar  (I  add  a  little 
more) 

3/4  stick  margarine 


Anna  Smith 
Hertford  Baptist 

3  c.  boiling  water 

1/2  c,  milk 

3  eggs,  beaten 

2  tsp.  baking  powder 


Add  boiling  water  to  com  meal,  margarine,  salt  and  sugar. 
Beat  with  mixer  until  all  lumps  disappear.  Add  milk  and  beaten 
eggs.  Add  baking  powder.  Bake  in  greased  casserole  dish  at  400° 
for  15  to  20  minutes  or  until  solid  and  browned  on  top. 


GRITS  SPOON  BREAD  Ida  Marie  Parker 

Cool  Spring  Baptist 

1/4  c.  margarine  4  eggs 

3  c.  water  3/4  c.  milk 

1  tsp.  salt  1  c.  grated  Cheddar  cheese 

1  c.  instant  grits 


In  325°  oven  melt  margarine  in  13  by  9  inch  baking  dish.  In 
saucepan,  bring  water  to  a  boil.  Add  salt  and  gradually  stir  in  grits, 
mixing  well.  Remove  from  heat  and  let  set  10  minutes.  Beat  to- 
gether eggs  and  milk;  blend  in  melted  margarine,  grits  mixture 
and  cheese;  mix  well.  Spoon  mixture  into  baking  dish.  Bake  at 
325°  for  45  minutes.  Cut  into  squares.  Leftovers  can  be  heated 
in  buttered  skillet. 


CHEW  BREAD  Josephine  L.  Nixon 

Rocky  Hock  Baptist 
4  eggs  1  tsp.  vanilla 

1  box  brown  sugar  1  c.  coconut  or  raisins 

2  c.  self-rising  flour  1  c.  nuts 
1  stick  margarine 


Soften  margarine,  then  combine  all  ingredients  and  put  into 
greased  9  x  13  inch  pan.  Bake  at  approximately  300°  for  30  to 
90  minutes  or  until  done.  Cool  and  cut. 
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ALENE'S  ROLLS 

2  egg  whites,  slightly  beaten 
1/2  c.  oil 
1/2  c.  sugar 

1  pkg.  yeast  dissolved  in 
1/4  c.  warm  water 


Mrs.  A.  L.  Briggs,  Jr. 
Center  Hill  Baptist 

1  tsp.  salt 

1  c.  lukewarm  water 

4  c,  unsifted  all  purpose  flour 


Stir  ingredients  together  in  order  shown.  Put  the  dough  in  the 
refrigerator  at  least  12  hours.  Roll  dough  into  shapes  or  make 
with  hands.  Let  rise  2  hours  before  baking.  Bake  in  preheated 
oven  375°  or  until  crusty  brown.  Use  lots  of  flour.  It  can  be  used 
any  time  up  to  a  week  or  more. 


QUICKIE  ROLLS  Tonie  Jones 

Ramoth  Gilead  Baptist 

2  c.  self-rising  flour  1/3  tsp.  soda 

2  Tbsp.  sugar  pinch  salt 

1/3  c.  Crisco  1  pkg.  yeast 

2/3  c.  buttermilk 


Dissolve  yeast  in  2  tablespoons  warm  water.  Pour  in  with  the 
other  ingredients.  Knead  well  and  roll  until  smooth.  Make  in  rounds 
and  fold  over  like  half  moon.  Place  in  greased  pan.  Cook  in  pre- 
heated hot  oven  on  400°  for  10  to  12  minutes,  then  lightly  rub 
butter  on  top  of. 


REFRIGERATOR  ROLLS  Annie  Mae  Tarkington 

Ebenezer  Baptist  Church 
1  pkg.  dry  yeast  1  egg,  beaten 

1/2  c.  warm  water  2  c.  warm  water 

1/2  c.  shortening  1  1/2  tsp.  salt 

1/2  c.  sugar  ^  8  c.  all  purpose  flour 


Dissolve  yeast  in  1/2  cup  warm  water.  Cream  shortening  and 
sugar;  add  egg,  2  cups  warm  water,  ssdt  and  softened  yeast.  Add 
flour;  mix  well.  Place  in  large  greased  bowl,  turning  to  grease 
top.  Cover;  refrigerate  dough.  When  ready  to  use,  shape  rolls 
and  put  on  a  greased  cookie  sheet.  Let  rise  3  hours;  bake  at  400° 
for  12  to  15  minutes.  Yield:  4-5  dozen. 


BASIC  DINNER  ROLLS 

4  1/2  to  5  c.  flour,  divided 
1/3  c.  sugar 

1  1/2  tsp.  salt 

2  pkg.  active  dry  yeast 


Inez  H.  Sawyer 
Hertford  Baptist 

1/4  c.  (1/2  stick)  softened  com 

oil  margarine 
1  1/2  c.  very  warm  tap  water 
1  egg>  room  temperature 
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In  a  large  bowl,  thoroughly  mix  1  1/2  cups  flour,  sugar,  salt 
and  the  undissolved  active  dry  yeast.  Add  margarine.  Gradually 
add  tap  water  to  dry  ingredients  and  beat  2  minutes  on  medium 
speed  of  electric  mixer,  scraping  bowl  occasionally.  Add  egg  and 
1/2  cup  flour.  Beat  at  high  speed  2  minutes,  scraping  bowl 
occasionally.  Stir  in  additional  flour  to  make  a  soft  dough.  Cover 
bowl  tightly  with  plastic  wrap  or  aluminum  foil.  Refrigerate  2 
hours  or  up  to  2  days.  Before  using,  punch  dough  down;  to  shape 
rolls,  divide  chilled  dough  in  half.  Divide  each  half  into  12  equal 
pieces.  Form  into  smooth  round  balls.  Place  in  baking  pan.  Cover. 
Let  rise  in  warm  place,  free  from  draft,  until  doubled  in  bulk,  about 

1  hour.  Bake  at  400°  about  20  minutes  or  until  done. 

AUNT  VERA'S  BISCUITS  Linda  Dunlap 

Ebenezer  Baptist  Church 

2  c.  self-rising  flour  1/2  c.  Crisco 
(only)                                        3/4  c.  milk 

Sift  flour  into  mixing  bowl.  Cut  in  Crisco  with  pastry  blender 
or  fork.  Add  milk.  Knead  lightly  with  your  hands.  Roll  out  and 
cut  to  size.  Bake  in  greased  pan  at  475°  for  about  20  minutes  until 
brown.  Makes  12-  14  biscuits. 


ANGEL  BISCUITS 

5  c.  flour 

1  c.  fat 

3  to  4  Tbsp.  sugar 

2  pkg.  yeast 

3  to  4  Tbsp.  warm  water  for 


Lillian  Lane 
Great  Hope  Church 
1  Tbsp.  baking  powder 

1  tsp.  soda 

2  c.  buttermilk 
1  tsp.  salt 


Sift  flour,  baking  powder,  soda,  sugar  and  ssdt  together.  Dissolve 
yeast  in  water.  Cut  in  fat.  Mix  in  yeast  and  milk. 

Make  out  biscuits  and  bake  in  400°  F.  oven  for  10  to  12  minutes, 
or  until  brown.  Make  as  many  as  you  like. 

Store  rest  of  mixture  in  refrigerator.  Take  out  long  enough 
ahead  to  let  warm  up  before  making  out  biscuits. 


MOM'S  ANGEL  BISCUIT-SUGAR  CAKE 


5  c.  plain  flour,  unsifted 
1/4  c.  white  sugar 
1  tsp.  soda 
1  tsp.  salt 

3  tsp.  baking  powder 

1  c.  shortening 

2  pkg.  Fleischmann's  yeast 


  Linda  Needham 

Hertford  Baptist 

1/2  c.  warm  water 

2  c.  room  temperature 
buttermilk 

1  box  light  brown  sugar 
2-3  tsp.  cinnamon 

2  or  3  sticks  margarine 
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Sift  first  5  ingredients.  Cut  in  shortening.  Dissolve  yeast  in 
warm  water.  Add  yeast  and  buttermilk  to  flour.  Mix  well  with 
hands.  Turn  out  on  floured  board  and  add  enough  flour  to  make 
a  soft  dough.  Roll  out  to  make  biscuits  or  for  sugar  cake:  Divide 
the  dough  into  equsd  size  amounts  (5  or  6  for  regular  cake  pan  size). 
Roll  out  to  size  of  pan  and  put  into  a  greased  pan.  Cover  evenly 
with  brown  sugar  and  cinnamon  which  have  been  mixed  together. 
Cut  cold  margarine  into  squares.  Make  holes  in  the  dough  with 
the  pieces  of  cold  butter.  Let  sugar  cakes  rise.  Bake  at  400°  for 
15  minutes.  Take  out  of  pan  immediately.  Serve  warm.  Enjoy! 


ANGEL  BISCUITS  Nealy  Barnes 

Fellowship  Baptist  Church 

5  c.  plain  flour  1  tsp.  soda 

2  Tbsp.  sugar  1  c.  Crisco 

3  tsp.  baking  powder  2  pkg.  dry  yeast 

2  tsp.  ssdt  4  Tbsp.  warm  water 
2  c.  buttermilk 


Dissolve  yeast  in  warm  water  and  add  to  the  buttermilk.  Sift 
together  flour,  sugar,  baking  powder,  soda  and  salt.  Cut  in  Crisco 
and  buttermilk  and  yeast  mixture.  Mix  well.  Roll  dough  1/2  inch 
thick  and  cut  with  biscuit  cutter. 

Place  thin  pat  of  butter  or  oleo  on  half  biscuit  and  fold  over. 
Place  on  greased  pan  and  let  rise  3  to  4  hours.  Bake  at  475°  for 
10  to  15  minutes. 


SWEET  POTATO  BISCUITS 

2  c.  mashed  sweet  potatoes 
2  c.  self -rising  flour 
1/2  c.  sugar 
1/4  tsp.  salt 


JoAnetta  White 
Edenton  Baptist  Church 
1/2  tsp.  baking  powder 
2/3  c.  shortening 
1/2  c.  buttermilk 


Mix  all  together;  it  will  be  sticky.  Just  add  a  little  flour  when 
rolling  out.  Roll  about  1/2  inch  thick  and  cut  out.  Bake  450°  oven 
until  done. 

BASIC  SWEET  DOUGH  Varina  HoUowell 

Great  Hope  Baptist 

Part  1: 

2  pkg.  dry  yesust  1/2  c.  sugar 

3/4  c.  warm  water  1  c.  bread  flour 

Part  2: 
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3/4  c.  wjarm  water 
1/2  c.  vegetable  oil 
11/2-2  tsp.  salt 


1  c.  bread  flour 

2  eggs 


extra  3  -  4  c.  bread  flour  (or  whole  grain) 

In  first  bowl  combine  ingredients  in  part  1,  In  second  bowl  com- 
bine ingredients  in  part  2,  Then  mix  both  mixtures  together  adding 
the  extra  flour  as  needed  to  make  dough  kneadable.  Grease  sides 
of  container  (already  mixed  in)  and  let  rise  until  double  in  size 
(about  2  hours)  in  warm  place. 

Rolls:  Roll  out  dough  on  floured  surface  to  about  1/2  inch  thick. 
Cut  out  with  round  cutter  (about  2  inch  diameter).  Fold  in  half, 
putting  1/2  teaspoon  margarine  in  middle.  Place  on  greased  pan 
about  3/4  inch  apart.  Let  rise  until  double  in  size  (about  1-1  1/2 
hours).  Bake  8-10  minutes  on  375°.  Do  not  overcook. 

Cinnamon  Buns:  Roll  dough  on  floured  surface  about  1/2  inch 
thick  in  rectangle  with  narrow  width  about  8  inches.  Spread  with 
melted  margarine.  Sprinkle  lightly  with  sugar,  cinnamon,  nuts 
(and  raisins  if  desired).  Starting  on  long  edge,  roll  across  8  inch 
width  to  form  a  long  log.  Cut  pinwheels  1-1  1/2  inches  thick. 
Place  on  greased  pan.  Let  rise  until  double  in  height.  Bake  about 
12  minutes  on  375°.  (May  take  longer  depending  on  amount  of 
sugar  used.)  Glaze  while  hot. 

Doughnuts:  Roll  dough  on  floured  surface  slightly  less  thick 
than  doughnut  cutter.  Cut  out  and  place  on  floured  surface  -  let 
rest  15-20  minutes.  Fry  in  about  1  1/2  inches  of  vegetable  oil 
at  375°  for  1  1/2  -  2  minutes  per  side.  Drain  well;  dredge  in  flour 
or  glaze  while  hot. 


PUMPKIN  BREAD 

4  c.  sugar 

4  c.  pumpkin 
1  c.  oil 

5  c.  flour 

1  tsp.  ground  cloves 


Beverly  H.  Swain 
Columbia  Baptist  Church 
2  tsp.  cinnamon 
1  tsp.  vanilla 

1  c.  nuts 

2  c.  raisins 


Mix  sugar,  pumpkin,  oil  and  vanilla.  Sift  dry  ingredients.  Add 
gradually  to  pumpkin  mixture.  Add  nuts  and  raisins.  Grease  loaf 
pans.  Fill  2/3  full.  Bake  1  hour  at  350°.  Remove  from  pans  while 
warm.  Cool  on  wire  racks. 
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PUMPKIN  BREAD  Cheryl  Phillips 

Hertford  Baptist 

3  c.  sugar  1  tsp,  cinnamon 
1  c.  Wesson  oil  3  1/2  c.  flour 

4  eggs  2  slightly  rounded  tsp.  soda 
11/2  tsp.  salt  2  c.  pumpkin 

1  tsp.  nutmeg  2/3  c.  water 


Mix  in  order  given  and  pour  in  bread  pans.  (Makes  2  loaves.) 
Bake  at  300**  approximately  1  hour.  Grease  and  flour  pans.  These 
can  be  frozen  for  quite  awhile.  Leave  to  unthaw  while  wrapped. 
Take  2  hours  to  unthaw. 


CINNAMON  BUNS  Syble  K.  Miles 

Sandy  Cross  Church 

1  box  yellow  cake  mix  2  1/2  c.  warm  water 
4  1/2  -5  c.  flour  1-1  1/2  c.  raisins 

2  pkg.  yeast 


Dissolve  yeast  in  water.  Add  cake  mix  and  flour.  Stir  in  raisins. 
Let  rise  until  double  in  bulk.  Pat  out  on  flat  surface  to  about  1/2 
inch  thick.  Spread  with  softened  butter.  Sprinkle  generously  with 
a  mixture  of  sugar  and  cinnamon.  Roll  as  you  would  a  jelly  roll. 
Slice  and  place  in  buttered  pan.  Let  rise  again.  Bake  at  400°  until 
brown.  Remove  from  oven  and  top  with  a  glaze  made  from  powdered 
sugar  and  water. 

BREAD  TARTLET  SHELLS  Melinda  Stallings 

Warwick  Baptist  Church 

24  slices  fresh  homemade  type  white  bread 

Preheat  oven  to  375°.  Make  shells:  With  3  inch  cookie  cutter, 
stamp  out  a  round  from  each  slice  of  bread.  Lay  a  bread  round 
over  each  of  24  muffin  cups  (2  inch  diameter).  Lift  sides  of  each 
round  and  ease  bread  into  cup,  then  mold  gently  to  the  cup  with 
fingertips.  Bake  in  the  center  of  the  oven  for  10  to  15  minutes, 
or  until  golden  brown.  Remove  from  pans. 

Fill  with  curried  tuna  pate  or  herbed  cream  cheese  or  another 
savory  filling  and  serve  immediately. 

To  store:  Cool,  then  wrap  in  foil  or  plastic  wrap  and  refrigerate 
or  freeze. 

To  use  stored  shells:  If  refrigerated,  allow  to  return  to  room 
temperature.  If  frozen,  set  on  cookie  sheet  and  heat  at  325°  for 
10  minutes  or  until  crisp. 
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SWEET  POTATO  MUFFINS 

1/2  c.  butter 

1  1/4  c.  sugar 

2  eggs 

1  1/4  c.  mashed  sweet  potatoes 
1  1/2  c.  flour 


Syble  K.  Miles 
Sandy  Cross  Church 

1/4  c.  nuts,  chopped 
1/4  tsp.  salt 
1  tsp.  cinnamon 
1/4  tsp.  nutmeg 
1  c.  milk 

1/2  c.  raisins,  chopped 


Preheat  oven  to  400**.  Grease  muffin  tins. 

Cream  butter  and  sugar;  add  eggs.  Mix  well.  Blend  in  potatoes. 
Sift  flour,  baking  powder,  salt  and  spices  together.  Add  alternately 
with  milk  -  Do  not  overheat.  Fold  in  nuts  and  raisins.  Bake  in 
greased  muffin  tins  25  minutes  at  400°. 


BLUEBERRY  MUFFINS 

1  c.  sugar 

1/2  c.  Crisco  oil 

1  1/2  c.  flour  (all  purpose) 

2  eggs 


Alice  Ann  Morris 
Riverside  Baptist 

1  tsp.  baking  powder 

1/4  c.  milk 

1  pt.  blueberries 


Mix  all  ingredients  together  and  spoon  into  lined  muffin  pan. 
Bake  in  400°  oven  until  done.  Makes  about  14  large  muffins. 


CHEDDAR  BREAD 

1  1/2  c.  Bisquick  mix 

1  egg 

2  Tbsp.  butter  or  margarine 


Ramona  Askew 
Roper  Baptist  Church 
1/2  c.  milk 
2/3  c.  sharp  cheese 


Mix  together  above  ingredients.  Pour  in  greased  pie  pan  and 
sprinkle  2/3  cup  cheese  (grate)  over  batter.  Bake  450°  for  15  - 
20  minutes.  For  variety,  add  1/2  cup  chopped  onion.  Saute  with 
2  tablespoons  butter. 


CHOCOLATE  ZUCCHINI  BREAD 


1  c.  vegetable  oil 

3  eggs,  slightly  beaten 

2  1/2  c.  sugar 

2  c.  grated  raw  zucchini* 

3  c.  plain  flour 

1  tsp.  vanilla  extract 
1/2  c.  nuts,  chopped  fine 


Joan  Asbill 
Warwick  Baptist  Church 
1  tsp.  baking  powder 
1  tsp.  soda 
1/2  c.  cocoa 
1  tsp.  cinnamon 
1  tsp.  salt 
1/2  c.  milk 

1  c.  semi-sweet  chocolate  chips 
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Preheat  oven  to  350°  and  bake  bread  in  well  greased  tube  pan. 
Combine  oil,  eggs,  sugar  and  zucchini  in  a  large  mixing  bowl;  blend 
well.  Stir  together  all  of  the  dry  ingredients;  blend  into  the  zucchini 
mixture.  Add  the  vanilla  and  the  milk;  mix  well.  Stir  in  the  nuts 
and  the  chocolate  chips.  Bake  1  hour  or  until  done.  Turn  out  of 
pan  to  cool.  Can  be  served  plain,  dusted  with  powdered  sugar  or 
glazed.  Bread  will  slice  better  if  wrapped  and  stored  overnight; 
this  improves  flavor. 

*Do  not  peel  the  zucchini  when  grated.  When  measuring  zucchini, 
do  not  pack  in  cup  but  tap  cup  on  table.  This  will  settle  the  zucchini 
for  better  measurement. 

Ruby  Blanchard 
Warwick  Baptist 
1  tsp.  baking  soda 

1  tsp.  salt 

2  c.  drained  grated  zucchini, 
peeled 

1/2  c.  raisins 
2  tsp.  vanilla 
1  tsp.  cinnamon 


ZUCCHINI  BREAD 

2  c.  sugar 
1  c.  oil 

3  eggs 

3  c.  plain  flour 

1  tsp.  baking  powder 

1  c.  pecans 


Blend  oil  with  sugar.  Beat  in  eggs.  Sift  together  cJl  dry  ingre- 
dients and  add  to  sugar  mixture  alternately  with  squash  -  beginning 
and  ending  with  dry  ingredients.  Stir  in  raisins,  nuts  and  vanilla. 
Put  in  loaf  pan  and  bake  at  350°  for  1  hour. 

HAWAHAN  BANANA  NUT  BREAD  Mary  H,  Sawyer 

Ramoth  Gilead  Baptist 
3  c.  all  purpose  flour  1  tsp.  salt 

2  c.  sugar  1  tsp.  cinnamon 

1  tsp.  soda  1  c.  chopped  nuts 

2  tsp.  vanilla  2  c.  mashed  bananas 

1  1/2  c.  vegetable  oil  1  (8  oz.)  can  crushed  pineapple 


Combine  dry  ingredients;  stir  in  nuts  and  set  aside.  Combine 
remaining  ingredients.  Add  to  dry  ingredients,  stirring  just  until 
moistened.  Spoon  batter  into  2  greased  and  floured  loaf  pans. 
Bake  at  350°  for  1  hour  and  5  minutes  or  until  done. 


BANANA  NUT  BREAD 

2  c.  flour* 

1  tsp.  baking  soda 

1/2  tsp.  salt 

1/2  c.  shortening  or  margarine, 

softened 
1/2  c.  chopped  nuts 


Linda  Dunlap 
Ebenezer  Baptist  Church 

1  tsp.  vanilla 
1/2  c.  sugar 

1/2  c.  brown  sugar 

2  eggs 

3  bananas 
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Mix  together  flour,  soda  and  salt.  Set  aside.  Blend  together 
shortening  and  vanilla.  Gradually  add  sugars.  Add  eggs,  one  at 
a  time,  beating  well  after  each  addition.  Mash  bananas;  add  cdter- 
nately  with  dry  ingredients.  Add  nuts.  Pour  into  greased  loaf  pan. 
Bake  at  325°  for  1  hour  and  15  minutes.  OR  Pour  into  muffin  tin 
and  bake  for  12-15  minutes.  Makes  18  muffins. 

*Substitute  for  flour: 

1/2  c.  oatmeal  1  1/2  c.  flour 

1  Tbsp.  wheat  germ 

SWEET  POTATO  NUT  BREAD  Martha  Poole 

Corinth  Baptist  Church 

1/2  c.  butter  or  margarine  1  tsp.  salt 

1/2  c.  shortening  1  tsp.  ground  cinnamon 

2  2/3  c.  sugar  11/2  tsp.  ground  nutmeg 
4  eggs  2  tsp.  baking  soda 

2  c.  cooked,  mashed  sweet  1  c.  chopped  walnuts  or  pecans 
potatoes  (cold)  2/3  c.  cold,  black  coffee 

3  1/2  c.  plain  flour 

Cream  butter,  shortening  and  sugar  until  light  and  fluffy.  Beat 
in  eggSj  one  at  a  time,  then  mix  in  sweet  potatoes.  Sift  together 
dry  ingredients.  Add  nuts.  Add  alternately  to  creamed  mixture 
with  coffee. 

Pour  batter  into  2  greased  9  inch  loaf  pans  and  8  greased  muffin 
pans  (or  make  3  loaves  or  more  muffins).  Bake  at  375°  for  about 
25  minutes  for  muffins  and  one  hour  for  loaves.  Cool  in  pans  10 
minutes,  then  remove  from  pans  to  cool  completely. 

Note:  I  like  to  add  1/2  cup  of  raisins.  You  may  cdso  add  1/2 
cup  flaked  coconut.  Instead  of  coffee,  you  may  use  milk  or  orange 
juice. 

CRUSTLESS  EGG  CUSTARD  Kaye  Dorman 

Roper  Baptist 

1  c.  sugar  1  tsp.  vanilla  1 

3  eggs  1/2  stick  butter  or  margarine 

3  Tbsp.  flour  1  can  evaporated  milk 

pinch  salt 

Beat  well  all  ingredients,  except  milk.  Stir  in  milk  slowly. 
Pour  into  a  greased  9  inch  glass  pie  pan  and  bake  at  325°  for  40 
-  45  minutes. 

Note:  Coconut  may  also  be  added  to  this  recipe. 
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MILK  PUDDING  -  NO  SUGAR 

1  c.  self-rising  floiar 
1  c.  fructose 

4  eggs  (or  egg  substitute) 
4  1/2-5  c.  milk 


Varina  Hollowell 
Great  Hope  Baptist 
1  tsp.  vanilla 
1/2  tsp.  lemon 
1  stick  margarine 


Melt  margarine  in  9  x  12  inch  baking  pan  while  mixing  other 
ingredients  as  listed.  Bake  350®  for  about  30  -  35  minutes. 

Note:  For  firmer  texture  use  less  milk.  May  cook  in  20  -  25 
minutes  -  depending  on  stove  variations  in  temperature. 


BLUEBERRY  CRUNCH  Paige  Winslow 

Great  Hope  Baptist  Church 

1  large  can  crushed  pineapple        1  stick  margarine 

3  c.  blueberries  1  c.  nuts,  finely  chopped 

3/4  c.  sugar  1/4  c.  sugar 

1  pkg.  yellow  cake  mix 

Pour  1  large  can  crushed  pineapple  into  13  x  9  inch  Pyrex  baking 
dish.  Pour  on  top  of  this  3  cups  blueberries  that  have  been  covered 
with  water  and  brought  to  a  boil.  Sprinkle  3/4  cup  sugar  over  the 
above. 

Pour  1  package  yellow  cake  mix  (dry)  over  this. 

Melt  1  stick  margarine  and  pour  over  top  and  sprinkle  1  cup 
fine  chopped  nuts.  Sprinkle  1/4  cup  sugar  over  this  after  halfway 
cooking  time.  Cut  slits  in  top  to  let  juice  through.  Cook  350° 
for  35  to  40  minutes. 


BLUEBERRY  CRUNCH 

1  (No.  2  1/2)  can  crushed 

pineapple 
3  c.  blueberries 
3/4  c.  sugar 

Lightly  grease  a  9  x  13  inch  baking  pan  and  spread  the  undrained 
pineapple  over  the  bottom  of  the  pan.  Add  the  layer  of  blueberries 
and  3/4  cup  sugar.  Sprinkle  the  box  of  yellow  cake  mix  on  top 
of  the  fruit  layer.  Drizzle  the  melted  butter  all  over  the  dry  cake 
mix.  Top  it  all  with  pecans  and  sprinkle  remaining  1/4  cup  sugar 
on  top.  Bake  in  a  preheated  350**  oven  for  35  to  40  minutes.  After 
cake  has  cooked  for  25  minutes  take  a  spoon  and  cut  down  through 
the  cake  to  bottom  of  pan  and  let  continue  to  cook  until  done. 
Serve  warm  with  ice  cream  on  top  or  Cool  Whip. 


Margaret  Ward 
Eureka  Baptist 

1  box  yellow  cake  mix 

1/4  lb.  melted  butter  (margarine) 

1  c.  chopped  pecans 

1/4  c.  sugar 
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APPLE  CRUNCH  Annie  HoUoweU 

Great  Hope  Baptist 
4  c.  sliced  apples  1  tsp.  cinnamon 

1/2  c.  orange  juice 

Place  apples  in  a  buttered  baking  dish.  Sprinkle  with  cinnamon. 
Pour  orange  juice  over  apples. 


Topping: 

1  c.  oatmeal  1  c.  brown  sugar 

1  c.  flour  1  stick  melted  margarine 


Combine  topping;  sprinkle  over  apples.  Bake  350°  for  30  min- 
utes or  until  top  is  done. 


CHOCOLATE  CRUNCH 

1  pkg.  chocolate  cake  mix 

1  pkg.  chocolate  instant  pudding 
mix  (4  serving  size) 

2  c.  cold  milk 


Annie  Hollowell 
Great  Hope  Baptist 

1  egg 

1/2  c.  chopped  nuts  or 

1/2  c.  flaked  coconut 
1/2  c.  (1  stick)  melted  butter 

or  margarine 


Add  2  tablespoons  of  the  dry  cake  mix  to  the  instant  pudding 
mix.  Add  milk  and  egg,  then  blend.  Spread  pudding  mixture  in 
the  bottom  of  a  9  inch  square  pan.  Combine  remaining  dry  cake 
mix,  nuts  or  coconut  and  melted  butter.  Mixture  will  be  crumbly. 
Sprinkle  over  pudding. 

Bake  350°  for  35  minutes  or  until  center  of  crunch  springs  back 
when  touched.  Serve  with  whipped  cream  or  ice  cream. 


OLD  TIME  EGG  CUSTARD 

1  c.  sugar 
1  c.  milk 
4  eggs 

1/2  stick  butter  or  whole 
stick  margarine 


Ef fie  Brickhouse 
Columbia  Baptist  Church 

very  small  amount  salt 
1  deep  pie  crust 
sprinkle  of  nutmeg 


Put  all  ingredients  in  a  blender;  blend  on  mix  5  minutes.  Pour 
in  pie  crust.  Place  in  middle  of  oven.  Bake  at  350°.  Bake  until 
the  ingredients  are  done,  about  one  hour. 
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APPLE  COBBLER  Cassie  Lane 

Rocky  Hock  Baptist 

1  stick  margarine  1  egg 

1  c.  sugar  2  c.  cooked  apples 

1  c.  flour  flavoring 

1  c.  milk 

Melt  margarine  in  approximately  9x9  inch  pan.  Beat  egg  - 
add  sugar,  flour,  milk  and  flavoring.  Pour  mixture  in  pan  over 
margarine.  Spread  apples  on  top.  Bake  in  oven  350°  until  cooked. 
Any  kind  of  fruit  may  be  used. 

APPLE  RAISIN  COBBLER  (6  servings)  Mrs.  Jane  Garrett 

First  Baptist,  Elizabeth  City 
1  (1  lb.  5  oz.)  can  apple  pie  1/4  c.  firmly  packed  brown 

filling  sugar 
1/2  c.  dark  seedless  raisins  1/4  c.  (1/2  stick)  butter  or 

1  1/2  tsp.  grated  lemon  peel  margarine,  melted 

2/3  c.  complete  pancake  mix 


Heat  oven  to  moderate  (375**  F.)  Combine  the  filling,  raisins 
cind  lemon  peel  in  8  inch  square  pan.  Blend  well.  Place  complete 
pancake  mix  and  sugar  in  small  bowl;  blend  well.  Sprinkle  evenly 
over  apple  base.  Drizzle  with  melted  butter.  Bake  in  preheated 
oven  375°  for  35  to  40  minutes.  Serve  warm  with  vanilla  ice  cream. 


FRESH  FRUrr  COBBLER 

1/4  c.  softened  butter  or 

margarine 
1/3  c.  sugar 

1  c.  flour 

2  tsp.  baking  powder 


Starlyn  Liverman 
Columbia  Baptist  Church 
1/4  tsp.  Scdt 
1/2  c.  milk 
3  c.  fresh  fruit 
1/3  c.  sugar 
1  c.  orange  juice 


Cream  butter  and  sugar  together  until  fluffy.  Add  flour,  baking 
powder  and  salt  alternately  with  milk.  Mix  until  smooth.  Pour 
into  greased  loaf  pan,  10  by  5  by  3  inches.  Toss  fruit  with  sugar, 
then  spoon  over  batter.  Pour  orange  juice  over  top.  Bake  at  375° 
for  45  to  50  minutes.  Serve  warm. 


FRUIT  COBBLER  Paige  Winslow 

Great  Hope 

1  stick  margarine  1  c.  milk 

1/2  c.  self-rising  flour  2  c.  fruit 

1  c.  sugar 


Melt  margarine  in  small  baking  dish  (8x8).  Be  sure  sides  and 
bottom  are  well  greased  and  then  add  the  remaining  ingredients, 
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except  the  fruit.  Stir  and  mix  well.  Next,  spread  fruit  over  batter. 
(Fruit  will  sink  towards  bottom  as  cake  rises.)  Bake  at  350°  for 
25  -  30  minutes  or  until  done. 


IT'S  SO  EASY  COBBLER  Nealy  Barnes 

Fellowship  Baptist  Church 

1/2  c.  self-rising  flour  1/2  c.  melted  oleo 

1/2  c.  sugar  1  c.  apples,  peeled,  cored 

1/2  c.  milk  chopped  coarsely 

Mix  all  ingredients  together  well.  Add  fruit  last.  Pour  into 
greased  baking  dish.  Bake  at  350°  for  approximately  30  minutes. 
Serve  warm  with  ice  cream. 


INGRID'S  PERFECT  PIE  PASTRY  Mrs.  A.  L.  Briggs,  Jr. 

Center  HiU  Baptist  W.M.U. 

3  c.  sifted  plain  flour  1  Tbsp.  vinegar 

1  1/3  c.  shortening  1/4  c.  water 

1  egg 

Cut  in  shortening  until  it  looks  like  coarse  meal.  Beat  eggs, 
vinegar  and  water  and  add  to  flour  mix.  Mix  with  fork  until  dough 
cleans  side  of  bowl.  Do  not  over  mix  or  use  too  much  water.  Makes 
enough  for  3  pies.  Will  keep  a  week  in  refrigerator. 


NEVER  FAIL  PIE  CRUST 

1  1/4  c.  solid  shortening 
3  c.  sifted  all  purpose  flour 
1  tsp.  salt 


Mary  "Julian"  Long 
Bethel  Baptist 

1  egg,  well  beaten 
1  Tbsp.  vinegar 
5  Tbsp.  water 


Cut  shortening  into  flour  and  salt  using  a  pastry  blender  or  two 
knives.  Combine  the  beaten  egg,  water  and  vinegar.  Pour  liquid 
mixture  into  flour  mixture  all  at  once.  Blend  with  fork.  This  will 
keep  in  refrigerator  up  to  2  weeks  or  may  be  rolled  and  used 
immediately.  Bake  as  for  regular  crust.  Makes  2  (8  or  9  inch)  double 
pie  shells  or  four  single  shells. 

MIRACLE  PIE  Joyce  Riddick 

Sandy  Cross  Baptist 

1  (14  oz.)  can  sweetened  1  large  Cool  Whip 

condensed  milk  1  (30  oz.)  can  fruit  cocktail, 

1/2  c.  lemon  juice  drained 

2  (9  inch)  graham  cracker 


Combine  milk  and  lemon  juice;  stir  until  blended.  Fold  in  whipped 
topping  and  fruit  cocktail  (drained).  Spoon  into  2  graham  cracker 
crusts  and  refrigerate.  -  - 


HERSHEY  BAR  PIE  MUdred  Layden 

First  Baptist,  Elizabeth  City 

1  (8  oz.)  Hershey  bar  1  (8  oz.)  carton  Cool  Whip 

with  almonds  1  graham  cracker  crust 


Melt  Hershey  bcir  in  double  boiler.  Fold  in  Cool  Whip  and  blend 
well.  Pour  into  pie  crust  and  chill. 


HAWAnPDE  Hazel  P.  Bynim 

Whiteville  Grove 

4  bananas  1  c.  sugar 

1  c.  nuts  6  Tbsp.  flour 

1  c.  coconut  Cool  Whip 

1  large  can  pineapple 


This  makes  2  pies.  Bake  2  pie  crusts  and  allow  to  cool.  Slice 

2  bananas  in  each  baked  crust.  Sprinkle  nuts  over  the  bananas, 
then  sprinkle  coconut  over  nuts.  Cook  the  crushed  pineapple,  1 
cup  sugar  and  6  tablespoons  flour  until  it  starts  to  thicken.  Pour 
this  over  the  coconut.  Top  each  pie  with  one  cup  Cool  Whip. 
Refrigerate.  Use  your  own  homemade  crust  or  bought  crust. 

I  sometimes  use  this  crust: 

1  c.  self-rising  flour  1  stick  margarine 

Mix  together  and  pat  in  pie  pan  (9  inch  size)  and  up  around  edges. 
Bake  350°  for  15  minutes  (cool).  This  makes  one  crust. 
Note:  Add  chopped  nuts  if  desired. 

POSSUM  PIE  Mrs.  WiUiam  Bunch 

Hobbsville  Baptist  Church 

30  Ritz  crackers,  crushed  1  c.  granulated  sugar 

1  c.  chopped  nuts  1/2  c.  whipping  cream 

3  egg  whites  1  c.  coconut 


Combine  crackers  and  nuts.  Beat  egg  whites  until  stiff  peaks 
form.  Add  sugar.  Fold  crackers  and  nuts  into  egg  whites,  turn 
mixture  into  a  lightly  greased  pie  pan.  Bake  350°  for  15  minutes 
or  until  lightly  brown.  Cool  pie.  Just  before  serving,  top  with 
whipping  cream  and  coconut ,  or  use  Cool  Whip. 

Makes  4  to  6  servings. 

I  put  my  Cool  Whip  and  coconut  in  the  pie  mixture,  it*s  better. 
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SOUTHERN  STYLE  RAISIN  PIE 

1  c.  sugcir 

2  beaten  eggs 

6  Tbsp.  melted  margarine 


Thelma  D.  Appleton 
Bethel  Baptist 

1/4  c.  milk 
1  c.  raisins 
1/2  c.  pecans,  broken 


Add  sugar  to  beaten  eggs.  Add  melted  margarine  in  milk  to 
sugar  mixture.  Stir  in  raisins  and  pecans.  Pour  into  uncooked  pie 
shell.  Bake  350°  oven  for  40  to  45  minutes.  Cool. 


APPLE  PIE 

2  flaky  pie  crusts 

8  Golden  Delicious  apples 
3/4  c.  sugar 

3  Tbsp.  cornstarch 


Ed  Whitehurst 
Ebenezer  Baptist  Church 
1/2  tsp.  nutmeg 
1  egg 

1/4  c.  milk 

1/4  lb.  or  1  stick  butter 


Line  pie  tin  with  one  pie  crust.  Peel,  quarter  and  core  apples. 
In  a  large  bowl,  slice  apples  about  1/4  inch  thick. 

In  small  bowl,  mix  sugar,  cornstarch  and  nutmeg.  In  small  bowl, 
blend  egg  and  milk. 

Method:  Add  (1/4)  apple  slices  to  pie  shell.  Slice  butter  (1/4) 
over  apples.  Sprinkle  (1/4)  sugar  mixture  over  apples  and  butter. 
Repeat  3  more  times,  apple  slices,  butter  chips  and  sugar  mixture. 
Pack  firmly  in  a  large  mound.  Using  your  fingers,  dab  egg  and 
milk  mixture  on  rim  of  bottom  pie  crust.  Lay  2nd  pie  crust  over 
pie.  Using  a  fork,  press  all  around  rim  of  pie  to  seal  the  2  crusts. 
Trim  excess  crust  from  around  pie.  Place  pie  on  underliner  (sheet 
pan)  to  prevent  leakage  on  oven  floor.  Bake  at  425°  for  40  minutes. 
Remove  pie  from  oven  and  baste  top  layer  with  egg  and  milk  mix- 
ture. Bake  at  425°  an  additional  5  minutes  to  add  sheen  to  top 
crust.  Cool  and  serve. 

NORWEGIAN  APPLE  PIE  Frances  Baker 

Great  Hope  Baptist 

1  egg  (or  2  egg  whites  or  egg        1  tsp.  baking  powder 

substitute  to  equal  1  egg)  1/2  c.  self-rising  flour 

3/4  c.  sugar  1/2  c.  chopped  nuts 

1  tsp.  vanilla  flavoring  1  c.  diced  apples 


Beat  egg,  sugar  and  vanilla  together  until  fluffy.  Beat  in  flour 
until  well  blended.  Stir  in  nuts  and  apples.  Put  into  lightly  greased 
8  inch  pie  plate.  Bake  350°  for  30  minutes. 

Yield  8  servings.  Approximately  170  calories  per  serving. 
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ANGEL  PIE  Sylvia  Parsons 

Salem  Baptist 

2  egg  whites  1/2  c.  sugar 

1/8  tsp,  salt  1/2  c.  finely  chopped  pecans 

1/8  tsp.  cream  of  tartar  1/2  tsp.  vanilla 

Combine  egg  whites,  salt  and  cream  of  tartar;  beat  until  foamy. 
Add  sugar,  a  small  amount  at  a  time,  until  blended.  Continue  beating 
until  stiff  peaks  form.  Fold  in  nuts  and  vanilla;  spoon  into  lightly 
greased  8  inch  pie  pan.  Make  a  nest-like  shell,  building  sides  to 
1/2  inch  above  edge  of  pan.  Bake  at  300°  for  50  to  55  minutes. 


Filling: 

11/4  lb.  pkg.  sweet  cooking  1  tsp.  vanilla 

chocolate  1  c.  heavy  cream,  whipped 

3  Tbsp.  water 

Place  chocolate  and  water  in  saucepan  over  low  heat;  stir  until 
melted.  Cool  and  add  vanilla.  Fold  chocolate  mixture  into  whipped 
cream.  Fill  pie  shell  and  chill  for  2  hours. 


GRAPE  PIE 

2  c.  grape  juice 

1  c.  white  sugar 

5  Tbsp.  cornstarch,  sifted 


Faye  Stallings 
Corinth  Baptist  Church 

1  c.  chopped  nuts 

1  small  can  crushed  pineapple 

1  c.  Cool  Whip 


Cook  juice  and  cornstarch  on  low  heat  until  thick.  Add  sugar. 
Leave  a  few  minutes.  Add  pineapple  and  nuts.  Pour  in  baked  pie 
shell.  Spread  Cool  Whip  on  top.  Keep  in  refrigerator. 

LEMON  PIE  DellieBass 

Rocky  Hock  Baptist 

1  baked  pie  shell  1  Tbsp.  butter 

2  Tbspw  cornstarch  1  c.  sugar 

1  1/4  c.  warm  water     -  3  eggs,  separated 

1  lemon  >^       smsdl  amount  grated  lemon  rind 


Mix  cornstarch  and  sugar  together.  Add  it  and  the  lemon  juice 
to  the  beaten  egg  yolks.  Pour  the  water  on  this  mixture.  Place 
"  in  double  boiler  and  stir;  cook  until  thickened.  Add  butter.  Pour 
into  baked  shell.  Cover  with  meringue.  Set  in  slow  oven,  300° 
to  brown. 
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LEMON  CHESS  PIE 

2  c.  sugar 
1  Tbsp.  flour 
1  Tbsp.  com  meal 
4  slightly  beaten  eggs 
4  Tbsp.  butter  or  margarine, 
melted 


Mrs,  Guy  C.  Hobbs  (Mary) 
Edenton  Baptist  Church 

1/4  c.  milk 

1/4  c.  lemon  juice 

1  tsp.  lemon  rind 

1  (9  inch)  unbaked  pie  shell 


Mix  sugar,  flour  and  com  meal.  Blend  slightly  beaten  eggs  with 
margarine  or  butter.   Add  milk,  lemon  juice  and  then  to  dry  ingre- 
dients. Blend  all  and  pour  into  unbaked  pie  shell.  Bake  at  375° 
for  40  minutes.  If  your  stove  is  hot  bake  at  350°. 


PINEAPPLE  CHESS  PIE  Kathleen  D.  Pritchard 

First  Baptist,  Elizabeth  City 

2  c.  sugar  1  (8  oz.)  can  crushed  pineapple 
1  tsp.  vanilla                               4  eggs 

1/2  c.  melted  margarine  2  unbaked  pie  shells 

3  Tbsp.  flour 

Drain  pineapple.  Stir  sugar,  vanilla,  flour  and  margarine;  add 
eggs.  Mix.  Add  pineapple.  Pour  in  pie  shells.  Bake  at  350°  for 
approximately  40  minutes. 


EASY  BUTTERSCOTCH  PEE 

1  c.  brown  sugar 
4  Tbsp.  flour 
dash  Scdt 

1  1/2  c.  milk  (can  or 
homogenized) 


Twila  J.  Vanscoy 
Salem  Baptist 

4  Tbsp.  butter 

1  tsp.  vanilla 

2  egg  yolks  -  set  whites 
aside  for  meringue 


Combine  cJl  ingredients,  but  beat  egg  yolks  before  adding  to 
mixture  in  a  heavy  saucepan.  Stir  regularly  imtil  mixture  heavily 
bubbles.  Let  cool  about  5  minutes.  Put  in  baked  pie  shell.  | 

Meringue: 


2  egg  whites  1/2  tsp.  vanilla 

4  Tbsp.  sugar 

Beat  until  stiff,  but  not  dry.  Continue  beating  while  slowly 
adding  sugar.  When  peaking,  add  vanilla  and  pile  on  pie.  Bake 
in  300°  oven  until  brown. 
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$10.00  FRUIT  PIE  Julia  B.  Hassell 

Ramotb  Gilead  Baptist 
1  c.  sugar  1  c.  flour 

1  c.  milk  1  stick  butter 

3  tsp.  baking  powder  1  qt.  fruit  sweetened  to  taste 


Melt  butter  in  deep  baking  pan.  Pour  in  batter  made  with  sugar, 
flour,  milk  and  baking  powder.  Heat  fruit  and  pour  on  top  of  batter. 
DO  NOT  STIR.  Bake  at  375°  for  about  25  minutes. 


SWEET  SOUTHERN  PIE 

1/3  c.  hominy  quick  grits 
1/4  tsp.  salt 
1  1/2  c.  boiling  water 
2/3  c.  firmly  packed  brown 
sugar 

1  1/3  c.  evaporated  milk 


Joan  Asbill 
Warwick  Baptist  Church 

3  eggs 

1  tsp.  vanilla 

1  c.  shredded  coconut 

1  unbaked  9  inch  deep  dish 

1  c.  raisins 


Heat  oven  to  375 

Stir  grits  into  ssdted  boiling  water  in  saucepan.  Return  to  boil. 
Reduce  heat;  cook  for  2  1/2  to  5  minutes,  stirring  occasionally. 
In  large  bowl,  combine  cooked  grits  and  sugar;  mix  well.  Add  milk, 
eggs  and  vanilla,  mixing  until  well  blended.  Stir  in  coconut.  Pour 
into  pie  crust.  Bake  about  45  minutes  or  until  knife  inserted  in 
center  comes  out  clean.  Cool.  Serve  warm  or  cold,  as  desired. 
Store  in  refrigerator. 


CLARINE'S  FESTIVE  PIE 

2  eggs,  beaten 

1/2  c.  margarine,  melted  and 

cooled 
1  c.  sugar 

1/2  c.  shredded  coconut 


Evelyn  B.  Meads 
Corinth  Baptist  Church 

1/2  c.  seedless  raisins 
1/2  c.  chopped  pecans 
1  Tbsp.  vinegar 
1  (8  inch)  unbaked  pie  crust 

or  1  (9  inch)  frozen  unbaked 

pie  crust 


Mix  all  ingredients  well.  Pour  into  pie  crust.  Bake  at  300° 
for  1  hour  to  1  1/4  hours  according  to  oven. 

STRAWBERRY  PIE  Benita  HoUowell 

Great  Hope 

1  baked  pie  shell  2  Tbsp.  cornstarch 

1  qt.  strawberries  1  c.  boiling  water 

1  c.  sugar  2  Tbsp.  strawberry  jello 

1/4  tsp.  salt  red  food  coloring 
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Add  1  cup  boiling  water  to  sugar,  salt  and  cornstarch.  Cook 
over  medium  heat  until  thick.  Add  strawberry  jello  while  hot  and 
add  red  food  coloring.  Put  berries  in  shell  and  pour  cooked  sauce 
over  berries.  Chill  2  hours.  Serve  with  Cool  Whip. 


STRAWBERRY  PIE  WITH  SHORT  BREAD  CRUST     Ruby  W.  Hill 

Riverside  Baptist 

Crust: 


1  c.  all  purpose  flour 

2  Tbsp.  10  X  sugar 


1  stick  margarine 


Pie: 


1  qt.  whole  strawberries 
3  Tbsp.  strawberry  jello 
3  Tbsp.  cornstarch 


1  c.  sugar 
1  c.  water 


Mix  flour,  sugar  and  oleo  together  and  pat  into  9  inch  pie  plate. 
Bake  400°  F.  about  10  minutes.  Let  cool.  Mix  other  ingredients 
and  cook  2  minutes.  Cool  and  pour  over  crust.  Top  with  Cool  Whip, 
Chill  in  refrigerator. 


RAISIN  LEMON  MERINGUE  PIE 

1  baked  9  inch  pastry  shell 
1/4  c.  cornstarch 
1  c.  sugar 
1/4  tsp.  salt 
1  1/2  c.  water 


Berline  Harrell 
Great  Hope  Baptist 

1/3  c.  lemon  juice 

3  eggs,  separated 

2  Tbsp.  margarine 

1  1/2  tsp.  grated  lemon  rind 

6  Tbsp.  sugar 

1/2  c.  raisins 


Boil  raisins  in  water;  drain  and  set  aside.  Mix  starch,  sugar 
and  salt;  slowly  stir  in  water  in  thick  saucepan.  Cook  until  thick 
enough  to  mound  slightly  when  dropped  from  spoon.  Beat  egg  yolks 
and  sugar  and  add.  Cook  2  minutes.  Gently  stir  in  margarine,  lemon 
rind  and  juice.  Add  raisins.  Turn  into  pastry  shell.  Cover  with 
beaten  egg  whites  and  6  tablespoons  sugar  and  brown. 


JAPANESE  FRUIT  PDE 

2  eggs,  beaten 

1  c.  sugar 

1/2  c.  raisins 

1/2  c.  chopped  pecans 

1  stick  margarine,  melted 


Mary  C.  Dowdy 
Warwick  Baptist  Church 
1/2  c.  coconut 

1  tsp.  lemon  juice  or  vinegar 
1  (9  inch)  unbaked  pie  shell 
1  tsp.  vanilla 


(Cont.) 


119 


Mix  £ill  ingredients.  Pour  into  unbaked  pie  shell  and  bake  at 
325°  for  35  to  40  minutes  or  until  filling  is  set. 


PINEAPPLE  SOUR  CREAM  PIE  BlackweU  Memorial 

2  c.  sour  cream  1  small  can  crushed  pineapple, 
1  small  pkg.  vanilla  instant  crushed 

pudding  1/4  c,  sugar 

Combine  ingredients  and  beat  on  low  speed  in  mixer  for  one 
minute.  Pour  in  baked  9  inch  pie  shell  and  chill. 

(May  also  be  served  in  compotes  and  topped  with  whipped  cream.) 

PINEAPPLE  PIE  Mary  C.  Dowdy 

Warwick  Baptist  Church 

1  medium  can  crushed  pineapple    1  c.  milk 
1/2  c.  flour  5  eggs,  well  beaten 

1  1/2  c.  sugar  butter  size  of  walnut 

1/4  tsp.  salt 

Beat  egg  yolks  well.  Add  sugar  gradually.  Mix  flour  and  milk 
and  add  to  egg  mixture.  Add  butter,  salt  and  pineapple.  Cook 
in  double  boiler  until  thick.  Pour  into  baked  pie  shell.  Cover  with 
meringue  and  brown. 

Meringue: 

3  egg  whites  1/4  tsp.  cream  of  tartar  or 
6  Tbsp.  sugar  1  tsp.  lemon  juice 

1/2  tsp.  flavoring 

Beat  until  stiff  and  glossy  and  spread  on  pie  in  crust  and  seed 
edges  of  pie  crust  with  meringue. 

PINEAPPLE  "  COCONUT  PIE  Martha  HoUoweU 

Great  Hope  Baptist 

1  stick  butter  or  margarine  3  eggs 

1  1/2  c.  sugar  1  can  crushed  pineapple 

1  can  flaked  coconut  2  unbaked  pie  shells 

Cream  butter  or  margarine;  add  sugar,  eggs,  fluid  in  pineapple, 
coconut.  Pour  in  2  pie  shells  and  bake  at  350°  for  25  -  30  minutes. 
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COCONUT  PINEAPPLE  PIE 

4  eggs,  beaten 
2  c,  sugar 
1  stick  butter 


Helen  Mansfield 
Great  Hope  Baptist  Church 
1  c.  coconut 

1  c.  crushed  pineapple,  drained 
1  tsp.  vanilla 


Mix  well.  Pour  in  unbaked  pie  shell.  Bake  at  375°  until  firm. 
Makes  2  pies. 


COCONUT-PINEAPPLE  PIE  Mary  C.  Dowdy 

Warwick  Baptist  Church 
4  eggs  1  tsp.  vanilla 

2  c.  sugar  1  stick  margarine,  melted 

1  (8  1/4  oz.)  can  crushed  2  Tbsp.  flour 

pineapple  1  c.  coconut 


Beat  eggs  well;  add  sugar  and  flour  and  mix  well.  Add  remaining 
ingredients  cind  pour  into  2  unbaked  pie  shells.  Bake  at  325°  until 
lightly  browned.  Makes  2  pies. 


COCONUT-FRUIT  PEE  Corinne  F.  Thorud  (Mrs.  J.M.) 

Edenton  Baptist  Church 

1  c.  sugar  1/2  c.  chopped  nuts 

1  stick  oleo  1/2  c.  raisins 

2  eggs  1  Tbsp.  vinegar 
1/2  c.  coconut  (bagged) 


Melt  oleo  -  add  sugar  -  beat  in  eggs.  Add  coconut,  raisins  and 
nuts.  Add  the  vinegar. 

To  prepare  crusts:  Using  one  egg  white,  beat  it  up  and  glaze 
your  pie  shell  and  bake  while  you  are  preparing  the  filling.  Pour 
filling  into  crust  and  bake  35  minutes  in  350°  oven. 

Makes  1  pie. 


CRUSTLESS  COCONUT  PIE 

4  eggs 

1  3/4  c.  sugar 

1/2  c.  self-rising  flour 


Mrs.  Nettie  Dole 
Center  HiU  Baptist  W.M.U. 

2  c.  milk 

1  tsp.  vanilla 

3  c.  coconut 

1/2  stick  margarine 


Mix  all  ingredients  except  margarine.  Melt  margarine  to  pour 
on  top  after  you  pour  the  mixture  into  a  greased  and  floured  dish. 
Bake  30  minutes  or  until  brown. 
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COCONUT  PIE 

3  c.  sugar 

1  lb.  coconut 

4  eggs 


Elizabeth  Roberson 
Great  Hope  Baptist 

2  cans  milk  Carnation 
(don't  dilute) 

1  whole  stick  butter 

3  tsp.  vanilla 


Mix  together  well  and  put  in  4  uncooked  pie  shells  and  cook 
325**  until  done  or  golden  brown. 


COCONUT  PIE 

1  c,  sugar 

1  can  Pet  milk  (large  can) 

2  eggs 

1  tsp.  vanilla 


Eloise  Hollowell 
Great  Hope 
1  tsp.  or  Tbsp.  butter 
1  c.  coconut 
1  tsp.  flour 


Cook  in  crust  350°  for  30  minutes  or  until  knife  comes  out  clean. 


IMPOSSIBLE  COCONUT  PIE 

4  eggs,  well  beaten 

1  1/2  c.  sugar 

1/2  c.  self-rising  flour 

1/2  stick  melted  margarine 


Varina  Hollowell 
Great  Hope  Baptist 

1  tsp.  vanilla 

2  c.  whole  milk 

7  oz.  (1  c.)  coconut 


Combine  and  pour  into  two  9  inch  Pyrex  pie  pans.  Bake  350° 
for  25  -  30  minutes  (or  browned  slightly  on  top).  Check  and  if  not 
done  turn  oven  off  and  let  stay  few  more  minutes. 


AUNT  EUNICE'S  COCONUT  CREAM  PIE 


Mrs.  Bill  Creef 


2  c.  milk,  scalded 
1/3  c.  sifted  flour 
2/3  c.  sugar 
1/4  tsp.  salt 
2  Tbsp.  butter 


1st  Baptist  Kitty  Hawk 

3  eggs 

3  Tbsp.  powdered  sugar 
1/2  tsp.  vanilla 
3/4  c.  shredded  coconut 
1/2  c.  coconut 


Pour  scalded  milk  slowly  over  flour,  sugar  and  salt.  Cook  over 
low  heat  until  thick.  Add  butter,  3  beaten  egg  yolks  and  3/4  cup 
coconut.  Cook  and  pour  in  baked  pastry  shell.  Cover  with  meringue. 

Meringue:  Beat  until  stiff  3  egg  whites.  Add  slowly  and  continue 
beating  3  tablespoons  powdered  sugar  and  1/2  teaspoon  vanilla. 
Spread  over  pie  and  bake. 

Temperature:  325°  F.  Time  15  minutes. 
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COCONUT  PIE  Margenette  Davenport 

Columbia  Baptist  Church 

4  eggs  2  c.  milk 

1  2/3  c.  sugar  1  tsp.  vanilla 

7  oz,  coconut  1/2  stick  butter  or  margarine 

1/2  c.  self-rising  flour 


Melt  butter  in  one  8  inch  pie  plate.  Pour  butter  in  second  pie 
plate,  then  pour  excess  into  mixed  ingredients.  Bake  in  350°  oven 
for  30  minutes. 


DEUCIOUS  COCONUT  PIE 

4  eggs 
2  c.  sugar 

1  stick  butter  or  margarine 

2  Tbsp.  flour 


Maralinda  Doughtie 
Cool  Spring  Baptist 

1  tsp.  vanilla 

2  c.  coconut 
1  c.  milk 


Mix  ingredients  together  and  bake  in  uncooked  pie  shells  at 
350°  for  35  to  40  minutes  or  until  firm.  Makes  2  pies. 


COCONUT  PIE  Edith  Wright 

Blackwell  Memorial 

5  eggs,  beaten  1  tsp.  vanilla 

2  c.  sugar  3/4  c.  buttermilk 

1  stick  butter,  melted  12  oz.  pkg.  frozen  coconut 


Mix  and  pour  into  2  unbaked  pie  shells.  Cook  at  350°  for  30 
minutes.  Cook  on  cookie  sheets  on  bottom  rack  of  oven. 


COCONUT  PDS  Earline  ReveUe 

Shiloh  Baptist 

2  (9  inch)  pie  shells  .        1  3/4  c.  milk 

2  c.  sugar  1/2  stick  melted  margarine 

2  Tbsp.  all  purpose  flour  1  tsp.  vanilla 

1/2  tsp.  baking  powder  1  (4  oz.)  can  coconut 

3  eggs 


Bake  pie  crust  in  350°  oven  for  about  5  minutes.  Prick  crusts 
to  prevent  air  pockets.  While  crusts  are  cooling,  mix  dry  ingredients 
except  coconut.  Mix  eggs,  milk,  margarine  and  vanilla  and  add 
to  dry  ingredients.  Divide  coconut  between  the  two  crusts  and 
pour  1/2  of  the  custard  in  each  crust.  Bake  at  350°  oven  until  set 
and  lightly  browned,  approximately  45  minutes. 
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SWEET  POTATO  PEE 

1  c.  sugar 

1  tsp,  nutmeg 

1  large  can  evaporated  milk 

2  eggs 


Ruby  Copeland 
Great  Hope  Baptist  Church 
1/2  tsp.  salt 

1  1/2  c.  cooked  mashed  sweet 
potatoes 

2  pie  shells 


Combine  cJl  ingredients.  Pour  into  uncooked  crusts.  Bake  at 
450°  for  15  minutes,  then  reduce  heat  to  350°  and  bake  35  minutes 
or  until  firm. 

IMPOSSIBLE  SWEET  POTATO  PIE  Elsie  Walker 

Ramotb  Gilead  Baptist 

3/4  c.  sugar  2  c.  sweet  potatoes 

1/2  c.  Bisquick  baking  mix  or         1  (13  oz.)  can  evaporated  milk 

self  rising  flour  2  tsp.  lemon  flavoring 

2  eggs  1  tsp.  vanilla 

2  Tbsp.  margarine  or  butter 

Use  blender  or  mixer  to  beat  all  ingredients  until  smooth.  Pour 
in  a  greased  pie  plate.  Bake  in  350°  oven  for  50  -  60  minutes  or 
until  knife  inserted  in  center  comes  clean.  You  may  omit  lemon 
flavoring  and  add  1/2  cup  crushed  pineapple.  This  pie  makes  its 
own  crust. 

For  Impossible  Pumpkin  Pie  just  use  for  flavoring  2  teaspoons 
cinnamon. 


SWEET  POTATO  PIE 

1  (8  oz.)  cream  cheese 

2  eggs,  beaten 
3/4  c.  sugar 

2  small  pkg.  vanilla  instant 

pudding  mix 
3/4  c.  milk 


Anne  W.  Hare 
Ballards  Bridge 

2  c.  cooked  sweet  potatoes, 

mashed 
dash  cinnamon 
12  oz.  Cool  Whip 
1/2  c.  chopped  nuts 


Mix  cream  cheese,  eggs  and  sugar  until  fluffy,  then  spread  on 
graham  cracker  crust.  Bake  20  minutes  and  cool.  Mix  pudding 
mix  and  milk.  Add  sweet  potatoes  and  cinnamon.  Mix  well  and 
stir  in  1  cup  Cool  Whip.  Spread  on  cooled  pie.  Spread  on  remaining 
Cool  Whip  and  sprinkle  with  nuts. 


S^i^EET  POTATO  COCONUT  PIE 

4  c.  hot  sweet  potatoes 
1  c.  coconut 
1  1/2  c.  brown  sugar 
3/4  c.  butter 


Mrs.  James  Tuttle 
Elizabeth  City  First  Baptist 
1/8  tsp.  salt 
1  can  evaporated  milk 
4  eggs 

1  tsp.  vanilla 
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Mash  potatoes;  add  butter,  salt  and  sugar.  Mix  well.  Separate 
eggs  and  add  yolks,  one  at  a  time,  beating  well.  Add  vanilla,  milk 
and  mix  well.  Add  coconut;  mix  well.  Beat  egg  whites  until  stiff 
and  fold  into  mixture.  Pour  into  unbaked  pie  shell.  Bake  at  400° 
for  15  minutes,  then  350°  for  30  minutes. 


COCONUT  CHOCOLATE  PIE 

1  c.  sugar 

6  Tbsp.  cocoa 

3  Tbsp.  cornstarch 

1/2  tsp.  salt 

3  egg  yolks 


Mary  "Julian"  Long 
Bethel  Baptist 

3  c.  milk 
1  Tbsp.  butter 
1/2  tsp.  vanilla 
3/4  c.  coconut 


Combine  sugar,  cocoa,  cornstarch  and  salt.  Mix  1/2  cup  milk 
into  cocoa  mixture.  Beat  egg  yolks  well  and  add  to  mixture.  Add 
2  1/2  cups  milk,  mixing  well.  Cook  on  low  heat,  stirring  constantly, 
until  thick.  Remove  from  heat  and  add  1  tablespoon  butter  and 
vanilla.  If  desired,  add  coconut  (delicious  with  or  without).  Pour 
in  baked  pie  shell  and  top  with  meringue  or  whip  cream. 


Meringue:  Beat  3  egg  whites  and  a  dash  of  salt  until  soft  peaks 
form.  Gradually  add  1  jar  (7  ounces)  marshmallow  cream,  beating 
until  stiff  peaks  form.  Spread  over  filling,  sealing  to  edge  of  crust. 
Bake  at  350°  12  to  15  minutes  or  until  lightly  browned.  Cool. 


RICH  CHOCOLATE  PIE  Eva  Forehaiid 

Rocky  Hock  Baptist 

1  c.  sugar  2  1/2  Tbsp.  cocoa 

2  1/2  Tbsp.  flour  1  tsp.  vanilla  flavoring 

3  egg  yolks  1  cooked  pie  shell 

1  1/2  c.  milk  6  Tbsp.  sugar  for  egg  whites 

1/4  stick  margarine      *  few  drops  vanilla 


Mix  all  ingredients  in  saucepan,  stirring  constantly,  until  thick. 
Pour  in  cooled  baked  pie  shell.  Cover  with  well  beaten  egg  whites 
and  cook  until  egg  whites  are  brown  (golden). 


CHOCOLATE  MERINGUE  PDE 

1  1/2  c.  sugar 
1/2  c.  cocoa 
3  Tbsp.  cornstarch 
1/2  tsp.  salt 


Mary  C.  Dowdy 
Warwick  Baptist  Church 

3  c.  milk 

3  egg  yolks,  slightly  beaten 
1  Tbsp.  butter  or  margeurine 
1  1/2  tsp.  vanilla 


Mix  sugar,  cocoa,  cornstarch  and  salt  in  top  of  double  boiler. 

(Cont.) 
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Gradually  stir  in  milk.  Cook  over  medium  heat,  stirring  constantly, 
until  mixture  thickens  some.  Remove  from  heat.  Gradually  stir 
in  egg  yolks  to  hot  mixture;  cook  until  thick,  stirring  constantly. 
Blend  in  butter  and  vanilla.  Pour  into  baked  9  inch  pie  shell.  Top 
with  meringue  and  brown.  Let  cool. 


EASY  CHOCOLATE  PIE 

3  c.  sugar 
6  Tbsp.  cocoa 
dash  of  salt 
6  eggs 

3/4  stick  margarine,  melted 


Varina  Hollowell 
Great  Hope  Baptist 
3  tsp.  vanilla 
3/4  c.  self-rising  flour 
3  c.  milk 

regular  size  Cool  Whip 
pecans,  chopped 


Combine  ingredients  as  listed.  Pour  into  greased  9x12  inch 
Pyrex  baking  dish.  Bake  350°  for  30  -  40  minutes.  Cool.  Serve 
with  Cool  Whip  and  nuts  if  desired. 

MARSHMALLOW-NUT  CHOCOLATE  CREAM  PIE    Shirley  Luton 

Riverside  Baptist 

1/2  c.  marshmallow  topping  1  c.  (1/2  pt.)  chocolate 

1  baked  9  inch  pie  shell,  cooled        ice  cream,  softened 
1/4  c.  chopped  nuts  1  pkg.  (6  serving  size)  chocolate 

1  1/2  c.  iced  cold  milk  flavored  instant  pudding  and 

pie  filling 

Using  knife  dipped  in  warm  water,  spread  mcirshmallow  topping 
in  bottom  of  pie  shell.  Sprinkle  with  nuts.  Thoroughly  blend  milk 
and  ice  cream  in  bowl.  Add  pie  filling  mix  and  beat  slowly  with 
rotary  beater  or  at  low  speed  of  electric  mixer  until  blended,  about 
1  minute.  Pour  immediately  into  pie  shell.  Chill  until  set,  about 
3  hours.  Garnish  with  prepared  whipped  topping,  if  desired* 


CHOCOLATE  PUDDING  OR  PIES 

1/2  c.  cocoa 

4  c.  milk  ^ 
6  Tbsp.  flour 
2  c.  sugar 


Joan  H.  Russell 
Sandy  Cross  Baptist 

1/2  tsp.  salt 

6  egg  yolks 

4  Tbsp.  margcirine 

1  1/2  tsp.  vanilla 


Mix  cocoa,  flour,  sugar  and  salt  in  thick  pan.  Add  eggs  and 
enough  milk  to  make  a  paste,  then  add  rest  of  milk  and  cook  on 
medium  heat  until  it  thickens.  Remove  from  heat  and  add  mar- 
garine and  vanilla.  Pour  over  vanilla  wafer  lined  dish  for  pudding. 
Makes  two  pies. 

Bake  2  pie  shells  and  pour  pudding  and  top  with  meringue.  (Beat 
the  6  egg  whites  until  stiff;  add  1/4  teaspoon  cream  of  tartar.  Beat 
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in  9  tablespoons  sugar.)  Bake 
brown. 


at  375° 


about  10  minutes  or  until 


CHOCOLATE  FUDGE  PIE 

5  oz.  can  evaporated  milk 

1  1/2  c.  sugar 

3  1/2  Tbsp.  cocoa 

2  eggs,  lightly  beaten 
2  tsp.  flour 


Evora  Bateman 
Columbia  Baptist  Church 

1  c.  chopped  pecans 
1/2  stick  margarine 
1  tsp.  vanilla 
pinch  salt 


Mix  sugar,  cocoa,  flour  and  pinch  salt.  Stir  in  milk  and  eggs, 
melted  margarine  and  vanilla.  Put  in  uncooked  deep  pie  shell. 
Bake  350°  about  45  minutes. 

BUTTERSCOTCH  MERINGUE  PIE  Annie  Sarah  B.  Abbott 

Elizabeth  City  1st 

From  Smith  &  Welton's  Tea  Room,  Norfolk,  Virginia. 


2  c.  whole  milk 

1  c.  brown  sugar 

4  Tbsp.  cornstarch 

4  eggs,  sepso^ated 

4  oz.  butter  or  margarine 


1  tsp.  vanilla 
pinch  cream  of  tartar 
4  Tbsp.  granulated  sugar 
1  (9  inch)  baked  pie  crust 


Combine  brown  sugar  and  cornstarch;  add  milk.  Beat  4  egg 
yolks  and  add  to  milk  mixture;  add  butter.  Beat  to  combine  thor- 
oughly. Stir  in  top  of  double  boiler  until  thickened;  add  vanilla. 
Pour  cooled  custard  in  baked  pie  shell. 

Make  meringue  by  beating  4  egg  whites,  cream  of  tartar  and 
granulated  sugar.  Beat  until  stiff.  Spread  over  pie  and  bake  until 
golden  brown.  Makes  8  servings.  Very  Good! 

GERMAN  CHOCOLATE  CHESS  PEE  Kathryn  Bass 

Edenton  Baptist  Church 

6  eggs  1  Tbsp.  vanilla 

3  1/2  c.  sugar  1  stick  melted  margarine 

1/2  c.  cocoa  1  c.  pecans 

1  Tbsp.  cornstarch  1  c.  coconut 

1  Tbsp.  self-rising  flour  1  large  can  evaporated  milk 

Mix  ingredients  as  listed  by  hand.  As  each  item  is  added,  be 
sure  to  thoroughly  mix.  Pour  into  unbaked  pie  crust  and  bake  30 
-35  minutes  at  350°.  Yields:  4  pies. 
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CHESS  PIE 

1  Tbsp.  corn  meal  (self-rising 
or  plain) 

1  1/4  c.  sugar 

2  Tbsp.  flour  (all  purpose) 

3  eggs,  beaten 


Evelyn  B,  Meads 
Corintli  Baptist  Church 

1  stick  oleo,  melted 

(I  use  squeeze- type) 
1  Tbsp.  vanilla 
1  Tbsp.  vinegar 
1  (9  inch)  unbaked  pie  shell 


Mix  corn  meed,  sugar  and  flour;  add  to  eggs.  Add  oleo;  mix 
thoroughly.  Add  vanilla  and  vinegar.  Pour  into  pie  shell.  Bake 
at  350°  for  45  minutes. 


CHOCOLATE  PECAN  PIE  -  NO  SUGAR  Varina  HoUowell 

Great  Hope  Baptist 

1  1/2  c.  liquid  (1  1/4  sticks  melted 
margarine  plus  can  milk  to 
equal  1  1/2  c.) 
1  c.  hot  tap  water 
1  tsp.  vanilla 
1  c.  chopped  pecans 

Combine  all  ingredients  and  pour  into  10  inch  unbaked  pie  crust. 
Bake  350  °  for  30  minutes.  Reduce  heat  to  300°  for  about  another 
20  minutes. 


1  c.  self-rising  flour 
1/4  c.  cocoa 
1  1/2  c.  fructose 
1/4  tsp.  salt 

4  eggs  (or  egg  substitute) 


PECAN  PES  Florence  Webb 

Yeopim 

1  lb.  light  brown  sugar  1  Tbsp.  vanilla 

1/2  c.  water  1/2  stick  butter  or  margarine 

1/4  c.  flour  2  c.  pecans 

3  eggs 


Beat  eggs  until  fluffy;  add  other  ingredients.  Pour  in  two  unbaked 
pie  shells  (9  inch).  Bake  30  -  40  minutes  at  350°. 

PECAN  PDS  ^                                Paige  Winslow 

Great  Hope  Baptist 

1  stick  oleo  2  tsp.  vinegar 

3  Tbsp.  flour  11/2  tsp.  vanilla 

1  box  light  brown  sugar  2  pie  shells 

3  eggs  1  c.  broken  nuts 
6  Tbsp.  milk 


Melt  oleo,  set  aside  to  cool.  Mix  flour  and  sugar  together,  add 
milk  and  eggs.  Beat  well.  Stir  in  vinegar  and  vanilla.  Add  oleo 
and  nuts.  Pour  into  2  pie  crusts  and  place  in  cold  oven.  Bake  at 
300°  for  1  hour. 


PUMPKIN  PIE  Mae  C.  Smith 

Ebenezer  Baptist  Church 

1  c.  brown  sugar  1/2  tsp.  ginger 

1  Tbsp.  flour  1/4  tsp.  cloves 

1/2  tsp.  salt  2  c.  pumpkin 

1  1/4  tsp.  cinnamon  1  tall  can  Pet  milk 

1/2  tsp.  nutmeg  1  egg 

Pour  mixture  into  9  inch  unbaked  pastry  crust.  Bake  in  375° 
oven  50  to  55  minutes  or  until  knife  comes  out  clean. 

PUMPKIN  PIE  DESSERT  SQUARES  Eloise  HoUoweU 

Great  Hope 

1  box  yellow  cake  mix,  1/2  c.  margarine,  melted 
reserve  1  c.  1  egg 

Grease  13  by  9  inch  baking  pan. 

Mix  cake  mix,  margcirine  and  egg.  Will  feel  like  dough.  Press 
in  baking  pan. 

Filling: 

3  c.  (1  lb.  14  oz.)  canned  2  1/2  tsp.  pumpkin 

pumpkin  pie  mix  2/3  c.  milk 

2  eggs  1/2  c.  brown  sugar,  packed 

Combine  all  ingredients  until  smooth.  Pour  over  cake  mix  in 
pan. 

Topping:  • 

1  c.  reserved  cake  mix  1/4  c.  margarine  (do  not  melt) 

1/4  c.  sugar  1  tsp.  cinnamon 

Combine  cake  mix  and  cinnamon  in  a  bowl.  Cut  in  margarine 
until  mixture  is  crumbly.  Sprinkle  over  pumpkin  mixture.  Bake 
in  preheated  350°  oven  for  45  to  50  minutes.  Cool  on  racks  in  pan 
and  cut  in  squares. 

PUMPKIN  PIE  Joan  Asbill 

Warwick  Baptist  Church 

1  c.  sugar  1/2  tsp.  ginger 

1  1/2  tsp.  cinnamon  1/2  tsp.  salt 

1/2  tsp.  cloves  2  eggs 

1/2  tsp.  allspice  1  2/3  c.  (large  can)  evaporated 

1/2  tsp.  nutmeg  milk 

1  1/2  c.  canned  pumpkin  9  inch  single  unbaked  pie  shell 
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Blend  sugar,  spices  and  salt  together.  Beat  eggs  with  Carnation 
and  combine  with  sugar,  spices  and  pumpkin  until  smooth.  Pour 
filling  in  unbaked  pie  shell.  Bake  in  425°  oven  15  minutes.  Reduce 
heat  to  350°.  Continue  baking  40  minutes  or  until  knife  inserted 
in  pie  comes  out  clean.  Cool  before  slicing. 


PUMPKIN  CHIFFON  PIE 

3/4  c.  brown  sugar 

1  1/2  c.  canned  pumpkin 

1/2  c.  milk 

1/2  tsp.  salt 

1  tsp.  cinnamon 

pinch  mace 


Dawn  Lane 
Center  Hill  Baptist 

3  egg  yolks,  beaten 

3  egg  whites,  slightly  beaten 

1  envelope  plain  gelatin 

1/4  c.  cold  water 

1/2  tsp.  nutmeg 

1/4  c.  sugar 


Combine  egg  yolks,  brown  sugar,  pumpkin,  milk,  salt  and  spices. 
Cook  in  double  boiler  until  thick,  stirring  constantly.  Remove 
from  heat.  Soak  gelatin  in  the  cold  water.  Stir  into  the  hot  mixture. 
Chill  until  partially  set.  Beat  egg  whites  and  granulated  sugar 
until  stiff.  Fold  into  the  pumpkin  mixture.  Pour  into  cooked  and 
chilled  pie  shell.  Chill  again.  Top  with  whipped  cream. 


PUMPKIN  CHIFFON  PIE 

1  1/4  c.  cooked  mashed  pumpkin 
3/4  c.  evaporated  milk 

3/4  c.  water 

2  eggs,  separated 

1  c.  brown  or  white  sugar 


Doris  Spivey 
Warwick  Baptist  Church 
1/4  tsp.  cinnamon 
1/4  tsp.  nutmeg 
1  envelope  unflavored  gelatin 
1/2  tsp.  vanilla 
whipped  cream  or  Cool  Whip 
for  garnish 


In  a  saucepan  combine  pumpkin,  milk,  1/2  cup  water,  egg  yolks, 
1/2  cup  sugar  and  spices.  Cook  over  medium  heat,  stirring  constantly, 
about  10  minutes,  or  until  slightly  thickened. 

Meanwhile,  sprinkle  gelatin  over  remaining  water  to  soften. 
Remove  pumpkin  mixture  from  heat.  Add  gelatin  and  stir  until 
dissolved.  Chill  mixture  until  it  mounds  slightly  when  dropped 
from  a  spoon.  Beat  egg  whites  until  soft  peaks  form.  Gradually 
add  remaining  sugar.  Beat  until  stiff  and  shiny.  Fold  meringue 
into  pumpkin  mixture.  Pour  into  crust  and  chill  until  set.  Gcimish 
with  whipped  cream  or  Cool  Whip. 
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PECAN  CHESS  PIE 

1  c.  brown  sugar 
1/2  c.  white  sugar 

2  eggs,  beaten 
1  tsp.  vanilla 


Mary  C.  Dowdy 
Warwick  Baptist  Church 

1  Tbsp.  flour 

1  stick  margarine,  melted 
1/4  c.  canned  milk 
1/2  c.  chopped  pecans 


Mix  both  sugars,  flour;  add  eggs,  vanilla,  milk,  melted  margarine 
and  pecans.  Pour  into  unbaked  pie  shell  and  bake  for  35  to  45 
minutes.  Makes  one  pie. 


PEACH  PIE  -  NO  SUGAR 


1  (10  inch)  pie  crust,  unbaked 


Varina  Hollow  ell 
Great  Hope  Baptist 


Filling: 


2  cans  peaches  (packed  in 
own  juice)  -  drain  and 
reserve  liquid) 


1  1/2  c.  liquid  (reserved  peach 

juice  +  water  to  =  1  1/2  c) 
1/3  c.  cornstarch 
1/2  stick  margarine 


Combine  liquid,  cornstarch  and  margarine.  Cook  over  medium 
heat  on  top  of  stove  until  thickened.  Remove  and  add: 


1/2  c.  fructose 
dash  of  cinnamon 


drained  peaches 


Pour  into  crust.  Bake  about  20  minutes  on  400' 


APPLE  PIE 

1  c,  sugar 

2  Tbsp,  cornstarch 
1/4  tsp.  nutmeg 


Mabel  Privott 
Yeopim  Church 

1  c.  water 

4  c.  apples,  sliced 


Pie  Crust  for  Two  Crust: 


2  Tbsp.  sugar 
3/4  c.  milk 


1  c.  flour 

3/4  stick  butter  or  margarine 


Peel  and  slice  apples.  Boil  water  and  sugar  until  sugar  melts. 
Add  apples;  let  boil  5  minutes.  Mix  pie  crust  ingredients.  You 
may  need  more  flour  to  roll  crust.  Put  in  deep  pie  pan.  Add  flour 
(or  cornstarch),  spice  to  apples.  Put  in  pie  pan.  Roll  rest  of  dough. 
Cut  in  strips  to  make  lattice  top.  OR  you  can  make  just  plain  double 
crust.  Bake  in  350°  oven  until  brown,  at  least  30  minutes. 
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GRATED  APPLE  PIE  Marjarie  W.  Spniill 

First  Baptist,  Elizabeth  City 

2  or  3  apples,  grated  1  tsp.  cinnamon 

3  eggs  1/2  tsp.  nutmeg 

1/2  c.  white  sugar  1/4  tsp.  cloves  or  allspice, 

1  c.  brown  sugar  optional 

2  c.  evaporated  milk  1/4  tsp.  salt 

Beat  eggs,  blend  in  white  and  brown  sugar,  salt,  spices,  milk 
and  grated  apples.  Pour  in  uncooked  pie  shell.  Bake  350°  for  about 
45  minutes  or  until  knife  inserted  near  rim  comes  out  clean.  When 
cold,  top  with  whipped  cream  or  Cool  Whip  sprinkled  with  chopped 
pecans.  Makes  1  large  or  2  small  pies. 

Hint:  To  keep  bottom  crust  of  fruit  and  custard  pies  from  getting 
soggy,  brush  the  crust  with  slightly  beaten  egg  whites  and  put  in 
oven  for  5  minutes  before  adding  the  filling. 

APPLE  PIE  Thelma  C.  McDuffie 

Columbia  Baptist  Church 

4  or  5  c.  apples  (fresh  or  1  heaping  tsp.  cinnamon 
frozen)  1/2  stick  margarine  or  butter 

2  Tbsp.  lemon  juice  1  deep  dish  pie  crust 

1  c.  sugar  1  regular  pie  crust  (top) 

3  level  Tbsp.  tapioca 

Mix  sugar,  tapioca  and  cinnamon  together.  Cover  bottom  of 
deep  dish  crust  with  mixture.  Fill  with  apples  mixed  with  lemon 
juice.  Pour  balance  of  sugar  mixture  over  top  of  apples.  Dot  with 
butter.  Cover  with  regular  pie  crust.  Seal  edges.  Cut  several 
slits  in  crust  to  permit  steam  to  escape.  Bake  in  a  hot  oven  400° 
about  55  minutes. 

APPLE  PIE  FILLING  Shirley  P.  Eure 

Coca  Spring  Baptist 

4  1/2  c.  sugar  3  Tbsp.  lemon  juice 

1  c.  cornstarch  2  to  3  drops  yellow  food  coloring 

2  tsp.  ground  cinnamon  10  c.  water 

1/4  tsp.  ground  nutmeg  6  lb.  apples,  peeled,  cored 

1  tsp.  salt  and  sliced 

In  large  saucepan,  blend  sugar,  cornstarch,  cinnamon,  nutmeg 
and  salt.  Stir  in  water;  cook  and  stir  until  thick  and  bubbly.  Add 
lemon  juice  and  coloring.  Pack  apples  into  hot  sterilized  jars,  leaving 
1  inch  of  head  space.  Fill  with  hot  syrup,  leaving  1/2  inch  of  head 
space.  Use  knife  to  remove  air  bubbles.  Adjust  lids.  Process  in 
a  boiling  water  bath  20  minutes  (quart)  or  15  minutes  (pints).  Yield 
7  quarts.  (Each  quart  is  enough  filling  for  one  large  apple  pie.) 
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MADGE'S  SQUASH  MERINGUE  PEE 

Madge  Brabble,  Varina  Hollowell 
Great  Hcpe  Church 

2  c.  cooked  squash,  drained  3/4  c,  sugar 
and  mashed  1/2  tsp.  vanilla 

1  c.  canned  milk  1/4  tsp.  lemon 

3  egg  yolks  unbaked  9  inch  pie  crust 

Blend  until  creamy  in  electric  blender.  Pour  into  pie  crust. 
Bake  350°  about  1  hour  or  until  solid. 

Meringue: 

3  egg  whites,  whip  until  stiff        1  tsp.  vanilla 
6  Tbsp.  sugar 

Whip  meringue.  Put  on  top  of  cooked  pie.  Return  to  oven  and 
cook  until  lightly  browned. 

UMEADE  PIE  Addie  Proctor 

^  Burgess  Baptist 

2  graham  cracker  pie  shells  1  small  can  frozen  limeade 
1  can  condensed  milk  1  small  size  Cool  Whip 

Mix  milk  and  limeade  together.  Then  add  Cool  Whip  and  blend 
well.  Pour  into  pie  crust  and  chill  for  an  hour. 

ANGEL  PTE  Berline  Harrell 

Great  Hope  Baptist 

1  stick  butter  1  1/2  c.  milk 

1  1/2  c.  self-rising  flour  2  c.  (or  more)  fruit 

1  1/2  c.  sugar  (any  kind) 

Melt  butter;  add  other  ingredients  except  fruit  or  berries.  Pour 
into  buttered  baking  dish.  Add  fruit.  Bake  at  350°  for  30  to  45 
minutes. 

GREEN  SUPREME  Marilyn  B.  Copeland 

Eureka  Baptist 

(Use  9  X  12  inch  cake  pan.) 

1  1/2  c.  plain  flour  1  1/2  sticks  margarine 

Mix  all  together  and  spread  out  with  hands.  Bake  for  15  minutes 
at  375°. 

'  '  (Cont.) 
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8  oz.  cream  cheese 

1  c.  Cool  Whip 

3  c.  milk  (CARTON) 


1  c.  powdered  sugar 

2  regular  size  instant  pistachio 
pudding 


Cream  together  cream  cheese  and  powdered  sugar  until  smooth. 
Fold  in  Cool  Whip.  Spread  on  crust  after  it  gets  cold.  Mix  pistachio 
instant  pudding  with  milk  (carton).  Spread  on  top  of  cream  cheese 
layer  and  then  put  Cool  Whip  on  top. 


FIG  BREAD 

1  c.  cream  sugar 

1/2  c.  oil  or  stick  margarine 

2  eggs 

2  c.  flour 


Sara  Brable 
Rehobath  Baptist 

2  tsp.  soda 

1  tsp.  cinnamon 

1  tsp.  vanilla 

1  c.  chopped  nuts 


Pour  one  cup  hot  water  over  one  pint  of  figs.  Mash  and  set 
aside.  Cream  sugar,  oil  and  eggs;  add  flour,  soda,  cinnamon,  vanilla 
and  cup  nuts.  Thoroughly  mix  -  add  fig  mixture. 

Bake  in  loaf  pan,  350°  for  45  minutes  to  1  hour. 


GINGERBREAD  Virginia  L.  Winslow 

Whiteville  Grove 

1  c.  butter  or  margarine  1/2  tsp.  baking  soda 

1  c.  sugar  1  tsp.  ginger  ~ 

2  eggs  1  tsp.  cinnamon 

1/2  c.  molasses  2  c.  self-rising  flour 

1/2  tsp.  salt  1  c.  boiling  water 


Soften  butter,  blend  with  sugar,  then  add  eggs.  Add  molasses, 
blend  in.  Add  salt,  soda,  ginger  and  cinnamon;  blend  in.  Add  flour 
and  blend  in  real  good.  Add  boiling  water,  blend  real  good.  Pour 
into  13  X  9  inch  greased  pan.  Two  small  pans  may  also  be  used. 
Bake  300°,  40  or  45  minutes  until  toothpick  stuck  in  center  comes 
out  clean. 


CHERRY  CHEESE  TARTS 

2  (8  oz.)  pkg.  cream  cheese 
3/4  c.  sugar 
2  eggs 


Elaine  Roberts 
Providence  Baptist  Church 
1  tsp.  vanilla  flavoring 
vanilla  wafers 
cherry  pie  filling  or  your 
favorite  topping 


Blend  cream  cheese  with  the  sugar.  Mix  eggs  and  1  teaspoon 
vanilla.  Add  to  cream  cheese  mixture;  mix  well.  Put  vanilla  wafers 
in  bottom  of  cupcake  liners.  Fill  three-fourths  full  with  cheese 
mixture.  Bake  20  minutes  at  350°.  Tart  will  not  brown.  It  will 
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sink  slightly  when  done. 

Cool  and  fill  with  your  favorite  topping. 
Serves  18. 


Write  your  extra  recipe  here: 


The  smallest  good  deed  is  better  than  the  grandest  intention. 

The  more  difficult  the  obstacle,  the  stronger  one  becomes  after 
hurdling  it. 

An  open  mind  leaves  a  chance  for  someone  to  drop  a  worthwhile 
thought  in  it. 

Work  is  love  made  visible. 

Real  friends  are  those  who,  when  you've  made  a  fool  of  yourself, 
don't  feel  that  you've  done  a  permanent  job. 
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Write  your  extra  recipe  here: 


Before  you  flare  up  at  anyone's  faults,  take  time  to  count  to  ten — 
ten  of  your  own. 

The  greatest  calamity  is  not  to  have  failed,  but  to  have  failed  to 
try. 

:ic  :ic  :ie  :ic  :ie  :ic  :ie 

No  difficulties,  no  discovery.  No  pains,  no  gains. 

God  never  makes  us  conscious  of  our  weakness  except  to  give  us 
His  strength. 

)ie:|c:ic:ie:i«:ic}ic 

It  is  only  the  forgiving  who  are  qualified  to  receive  forgiveness. 
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CAKES,  ICINGS  AND  COOKIES 


*  Adding  a  pinch  of  baking  powder  to  powdered  sugar  icing  wil  help  it  stay 
moist  and  not  crack 

*  Your  frosting  will  look  more  professional  if  you  first  frost  with  a  thin  layer  and 
let  it  set  Then  apply  a  second  coat  of  frosting. 

*  An  easy  way  to  form  drop  cookies  is  to  drop  them  onto  the  cookie  sheet  and 
then  press  them  with  the  bottom  of  a  water  glass  that  has  been  dipped  in  sugar. 

*  To  preserve  the  creamy  texture  of  frozen  cheesecake,  thaw  in  refrigerator  for 
12  hours. 

*  Dipping  the  cookie  cutter  in  slightly  warm  salad  oil  will  give  you  a  much 
cleaner  cut 

*  A  quick  frosting  can  be  made  by  adding  a  bit  of  chocolate  syrup  to  prepared 
whipped  topping. 

*  If  powdered  sugar  is  sprinkled  on  top  of  each  layer  before  filling  or  frosting, 
this  will  keep  the  filling  from  soaking  through  the  cake. 

*  Spaghetti  is  great  with  cake!  While  waiting  for  icing  to  set,  a  few  sticks  of  dry 
spaghetti  will  hold  the  layers  hi  place.  Also,  a  piece  of  raw  spaghetti  works  well 
to  hght  birthday  candles. 

*  To  cut  down  on  cholesterol,  substitute  two  egg  whites  stifily  beaten  for  each 
whole  egg  called  for. 

*  Icings  won't  become  grainy  if  a  pinch  of  salt  is  added  to  the  sugar. 

*  Use  cocoa  to  dust  baking  tins  so  cookies  and  cakes  won't  have  a  floury  look 

*  Trace  the  bottom  of  the  baking  pan  onto  wax  paper  and  cut  it  out  Now  this  can 
be  placed  m  the  bottom  of  the  pan  and  the  sides  greased  and  floured  like 
normal  When  the  cake  is  done  it  can  be  inverted  and  the  paper  taken  off  while 
still  warm  with  no  sticking. 

*  For  a  thinner,  crispier  rolled  cookie  try  rolling  the  dough  directly  onto  a 
greased  and  floured  cookie  sheet  Cut  the  cookies  out  then  pick  up  the  scrap 
dough. 

*  If  eggs  are  beaten  and  added  slowly  to  batter  it  won't  make  the  batter  too  stiff 

*  Cookies  will  stay  moist  in  the  jar  if  a  slice  of  bread  is  placed  in  the  jar. 

*  Two  tablespoons  of  salad  oil  added  to  cake  mix  keeps  the  mix  moist,  less 
crumbly. 

*  Adding  a  pinch  of  salt  to  chocolate  dishes  will  enhance  the  flavor. 


CAKES,  COOKIES  AND  ICINGS 


COOKIES-  NO  SUGAR  ADDED 

2  sticks  margarine,  softened 
3/4  -  1  c,  fructose 
2  eggs 

2  c.  fruitful  bran  cereal 

1  c.  Mueslex  ceresJ 

1/2  c.  chopped  dried  peaches 


Varina  HoUowell 
Great  Hope  Baptist 

1  c.  chopped  pecans 
1  tsp.  vanilla 

1/2  tsp.  lemon  (optional)  or  1/4 
tsp.  cinnamon  in  place  of  lemon, 
optional 

1  c.  self-rising  flour 


Mix  and  drop  by  tablespoon  onto  greased  cookie  sheet.  Bake 
8-10  minutes  on  350°. 

Note:  This  recipe  will  have  some  sugar  because  it  has  cilready 
been  included  in  cereal. 


ANYBODY'S  COOKIES  Nealy  Barnes 

Fellowship  Baptist  Church 

(Cause  anybody  can  make  them  and  anybody  can  eat  them.) 

3  eggs  1  c.  finely  chopped  nuts 

1  box  brown  sugar  1/2  lb.  coconut 

2  c.  Bisquick  mix 

Preheat  oven  350°.  Cream  sugar  and  eggs;  add  Bisquick  mix, 
nuts  and  coconut.  Drop  on  greased  cookie  sheet.  Bake  10  minutes, 
Yield:  40. 


APPLE  BUTTER  COOKIES 

1/2  c.  shortening 
1  c.  sugar 
1  egg 

1/2  tsp.  cloves 
1  c.  apple  butter 


Joan  Neuroth 
First  Baptist,  Elizabeth  City 

1/2  c.  raisins 

2  1/2  c.  sifted  flour 

1  tsp.  baking  powder 

1  tsp.  soda 

1/2  tsp.  cinnamon 


Mix  shortening,  sugar  until  creamy.  Add  1  egg,  cloves,  apple 
butter.  Sift  in  flour  with  baking  powder,  soda,  cinnamon.  Add 
raisins.  Drop  by  teaspoon  on  cookie  sheet.  350°  oven  approx- 
imately 10-12  minutes. 
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BROWNIES  Ruby  Blanchard 

Warwick  Baptist 

1  c.  butter,  softened  1/2  c.  cocoa 

2  c.  sugar  2  c,  flour 

1  tsp,  vanilla  1  c.  nuts  : 

2  eggs,  well  beaten 


Cream  butter  and  sugar  thoroughly.  Add  vanilla  and  eggs. 
Add  combined  cocoa  and  flour.  Beat  well.  Add  nuts.  Bake  in 
buttered  pan  in  moderate  oven  (350°)  for  20  -  25  minutes. 


FUDGE  BROWNIES 

1/2  c.  butter  or  margarine 

1  c.  granulated  sugar 

2  eggs 

1  tsp.  vanilla 


Miss  Christine  JortLan 
Chappell  Hill  Baptist  Church 

1/2  c.  sifted  self-rising  flour 

1/4  c.  cocoa 

1/2  c.  chopped  pecans 


Cream  margarine,  sugar,  vanilla  ingredients.  Add  eggs;  beat 
well.  Blend  in  cocoa,  then  stir  in  flour  and  nuts.  Bake  in  greased 
8x8x2  inch  pan  at  325°  for  30  to  35  minutes.  Cool. 


PEANUT  BUTTER  BROWNIES 

1/3  c.  margarine,  melted 
1/2  c.  brown  sugar 
1/4  c.  white  sugar 
2  eggs,  beaten 


Madelyn  Long 
Bethel  Baptist  Church 

1/2  c.  peanut  butter  (crunchy) 
1  c.  Bisquick 
1/2  tsp.  vanilla 

1  pkg.  chocolate  morsels  (6  oz.) 
1/2  c.  pecans,  chopped 


Grease  bottom  of  9  inch  squcire  baking  pan.  Mix  ingredients 
together  well,  as  listed.  Spread  in  prepared  pan.  Bake  25  co  30 
minutes  at  350°.  Cool  in  pan  before  cutting  in  squares. 

Makes  16. 

BROWN  SUGAR  BROWNIES  Joyce  EUiott 

Great  Hope  Church 
3/4  c.  butter  1  tsp.  vanilla 

2  c.  brown  sugar  dash  ssdt 
1  c.  flour  (self-rising)  2  c.  nuts 

3  eggs 


Melt  sugar  and  butter  and  let  cool.  Add  eggs,  flour,  salt,  vanilla 
and  nuts.  Cook  350°  about  20  -  25  minutes. 
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CHERRY  COCONUT  KISSES 

3/4  c.  soft  shortening 
1  c.  sugar 
1  egg 

1/4  c.  milk 
1  tsp.  vanilla 


Brenda  Miller 
Salem  Baptist 

1  tsp,  baking  powder 
1/2  tsp.  salt 

1/2  c.  finely  cut,  well  drained 
maraschino  cherries 

2  c.  coconut 
2  1/2  c.  flour 


Cream  shortening  and  sugar  until  smooth.  Add  egg  and  vanilla, 
mixing  well.  Sift  dry  ingredients  together  and  add  to  mixture  alter- 
nately with  milk.  Mix  in  mciraschino  cherries.  Drop  from  teaspoon 
onto  greased  cookie  sheet,  about  2  inches  apart.  Bake  near  center 
of  oven  at  350°  for  12-15  minutes,  or  until  light  brown.  Take 
from  sheet  at  once  to  cool.  Makes  about  4  dozen  cookies. 


CHOCOLATE  CHIP  COOKIES 

1  c.  butter  or  margarine 
1/2  c.  sugar 

1  c.  brown  sugar,  packed 

1  tsp.  vanilla  flavoring 

2  eggs 


Judy  Leary 
Shiloh  Baptist 

1  c.  plain  flour 

1  c.  self-rising  flour 

1  tsp.  salt 

2  c.  semi-sweet  chocolate  chips 
1  c.  pecans,  chopped,  optional 


Cream  shortening,  sugars,  vanilla  until  light  and  fluffy.  Add 
eggs  and  beat  well.  Add  flour  and  salt,  stir.  Fold  in  chocolate 
chips  and  pecans.  Drop  by  teaspoons  onto  ungreased  baking  sheet. 
Bake  at  375°  for  8  to  10  minutes  or  until  light  brown. 


COCONUT  BUTTER  BALLS  Erma  ChappeU 

Warwick  Baptist  Church 

1  c.  butter  or  margarine  2  c.  all  purpose  flour 

1/4  c.  sifted  powdered  sugar         1  1/2  c.  flaked  coconut 
1  tsp.  vanilla 


Cream  butter  until  light.  Add  sugar  and  vanilla  and  mix  well. 
Blend  in  flour  and  coconut.  Roll  into  one  inch  balls  and  place  on 
ungreased  cookie  sheet.  Place  in  refrigerator  for  15  minutes. 
Bake  at  300°  for  15  minutes  or  until  delicately  brown.  While  warm 
roll  in  powdered  sugar.  Yield:  4  dozen. 


CONGO  SQUARES  Gail  Roberson 

Great  Hope  Baptist 

2/3  c.  margarine  2  3/4  c.  self-rising  flour 

1  box  light  brown  sugar  1  c.  chopped  nuts 

3  eggs  6  oz.  chocolate  chips 

(Cont.) 
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Melt  margarine  on  low  heat;  cool.  Add  sugar;  beat  well.  Add 
eggs.  Blend.  Add  flour.  Mix.  Add  nuts  and  chips.  Bake  325° 
for  25  minutes  in  greased  pan. 

CRANBERRY  CRUMB  BARS  Georgima  Van  Duren 

Ramoth  Gilead  Baptist 

3/4  c.  orange  marmalade 
1/2  c.  slivered  almonds 
1  c.  butter,  softened 


Preheat  oven  to  350°. 

In  large  bowl  mix  at  low  speed  with  mixer,  2  cups  flour,  oats, 
sugeir  and  butter  until  crumbly.  Reserve  11/2  cups  of  mix.  Press 
remaining  mix  in  bottom  of  13  x  9  inch  greased  pan.  Bake  15  minutes. 

In  small  bowl  mix  cranberry  sauce,  marmalade  and  the  1/4  cup 
flour.  Spoon  this  over  oat  mixture  in  pan.  Sprinkle  with  reserved 
oat  mixture.  Bake  45  minutes  or  until  golden  brown.  Cool  in  pan 
on  a  wire  rack.  Cut  into  bars. 

CHRISTMAS  DATE  BALLS  Ruth  Griffin 

Blackwell  Memorial 

1  lb.  dates,  chopped  4  c.  Rice  Krispies 

1  lb.  butter  2  c.  chopped  nuts 

2  c.  granulated  sugar  4  tsp.  vanilla 

Melt  butter  with  sugar  and  dates.  When  sugar  dissolves,  cook 
slowly  10  minutes.  Stir  often.  Remove  from  heat  and  add  other 
ingredients.  Let  cool.  Roll  in  small  balls.  Sprinkle  with  powdered 
sugar  or  roll  in  grated  coconut.  This  makes  12  dozen  balls.  Keeps 
well  in  an  airtight  container.  This  can  also  be  frozen. 

COUNTRY  DEACON  COOKIES  Yvonne  Dampier 

1st  Baptist  of  Kitty  Hawk 

2  c.  sugar  1/2  c.  crunchy  peanut  butter 

4  tsp.  cocoa  2  tsp.  vanilla  flavoring 

1/2  c.  milk  2  1/2  c.  quick  Quaker  oatmeal 

1  stick  margarine 

Mix  first  4  ingredients  and  bring  to  a  rolling  boil.  Boil  for  4 
to  5  minutes,  stirring  constantly.  Remove  from  heat  and  add  re- 
maining ingredients.  Mix  well  and  drop  by  teaspoon  onto  wax  paper. 
Cool  thoroughly. 


2  1/4  c.  plain  flour 
1  1/2  c.  uncooked  oatmeal 
1  c.  sugar 
1  (16  oz.)  can  whole  berry 
cranberry  sauce 
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PECAN  CRESCENTS 

1  c.  butter 
1/2  c.  4X  sugar 
1  tsp.  vanilla 


Miriam  M.  Fletcher 
Riverside  Baptist 

1  1/2  c.  chopped  nuts 

2  c,  sifted  flour 


Mix  and  shape  into  crescents.  Bake  in  325°  oven  about  20  - 
25  minutes.  Don't  over  brown.  Roll  in  sugar  when  cool.  Store 
in  tight  container. 


DATE  AND  NUT  BARS 

1/4  c,  melted  butter 
1  c.  sugar 

3  eggs,  well  beaten 
1  c,  all  purpose  flour 


Mary  W.  Hobbs 
Edenton  Baptist  Church 
1/2  tsp,  baking  powder 
a  few  grains  Scdt 
1  c,  dates,  chopped  fine 
1  c.  nuts,  chopped 


Mix  in  the  order  given.  Line  a  14  x  8  inch  pan  with  wax  paper. 
Spread  mixture  in  pan.  Bake  20  minutes  at  350°  or  until  top  is 
firm  and  delicately  brown.  Cut  in  finger  shape  pieces  and  roll  in 
powdered  sugar  while  still  warm.  Makes  40  bars. 


MRS.  FIELD'S  COOKIES 


Cream  together: 


2  c.  butter 
2  c,  sugar 

Add: 


Sadie  Hedgepeth 
Cool  Spring  Baptist 


2  c,  brown  sugar 


4  eggs 

Mix  together: 

4  c,  flour 

5  c,  oatmeal  (put  small  amounts 
into  blender  and  blend  until  it 
turns  to  powder  -  measure 
first,  then  blend) 


2  tsp,  vanilla 


1  tsp,  salt 

2  tsp,  baking  powder 
2  tsp,  baking  soda 


Mix  all  ingredients  together  and  add  a  24  ounce  bag  of  chocolate 
chips,  one  8  ounce  Hershey  bar  (grated)  and/or  3  cups  chopped  nuts. 
Bake  on  an  ungreased  cookie  sheet.  Bake  golf  bcdl  sized  cookies; 
place  2  inches  apart  and  bake  at  37 5**  for  15  minutes.  This  recipe 
makes  112  cookies. 
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BROWNIE  MERINGUES 

2  egg  whites 

dash  salt 

1/2  tsp.  vinegar 

1/2  tsp.  vanilla 

1/2  c.  granulated  sugar 


Ossie  Spivey 
Warwick  Baptist  Church 
1  (6  oz.)  pkg,  (1  c.)  semi-sweet 
chocolate  pieces,  melted  and 
cooled 

3/4  c,  chopped  walnuts  or  pecans 


Beat  egg  whites  with  salt,  vinegar  and  vanilla  until  soft  peaks 
form.  Gradually  add  sugar,  beating  to  stiff  peaks.  Fold  in  chocolate 
and  nuts.  Drop  from  teaspoon  onto  greased  cookie  sheet.  Bake 
in  moderate  oven  (350°)  about  10  minutes.  Makes  about  3  dozen 
cookies. 


FORGOTTEN  COOKIES  Ellen  Cammer 

Columbia  Baptist  Church 

4  egg  whites  2  c.  chocolate  chips 

2  1/4  c.  granulated  sugar  2  c.  coarsely  chopped  pecans 
1  tsp.  almond      vanilla  extract 

Heat  oven  350°.  Grease  and  flour  2  cookie  sheets.  Beat  egg 
whites  in  glass  bowl  while  gradually  adding  sugar.  Continue  beating 
until  holds  a  stiff  peak.  Add  flavoring.  Stir  in  chips  and  pecans. 
Drop  by  teaspoon  on  cookie  sheet.  Put  in  preheated  oven.  Turn 
oven  off  immediately.  If  oven  light  comes  on  while  inserting  cookies, 
turn  oven  off  as  soon  as  the  light  goes  off.  Leave  in  oven  at  least 

3  hours  -  preferably  overnight.  Yields  approximately  50  cookies. 


HOLIDAY  FRUIT  BALLS  Daisy  Cartwright 

Geneva  Baptist 

1/4  c.  butter  or  margarine  1/2  lb.  candied  cherries,  chopped 

1/2  lb.  miniature  marshmallows     1/2  lb.  light  raisins 
1/2  c.  evaporated  milk  1  1/2  lb.  chopped  nuts 

1/2  lb.  graham  cracker  crumbs       1  c.  flaked  coconut 
1/2  lb.  candied  pineapple,  chopped 

Combine  margarine,  marshmedlows  and  milk  in  a  saucepan. 
Cook  over  low  heat  until  melted,  stirring  constantly.  Combine 
cracker  crumbs,  fruits  and  nuts  in  a  large  mixing  bowl.  Add  milk 
mixture,  stirring  until  well  mixed.  Form  into  1  1/2  inch  balls  and 
roll  in  coconut.  Yield:  5  dozen. 
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FRUIT  CAKE  COOKIES 

1/2  c.  butter 
1  c.  brown  sugar 

3  c.  plain  flour 

4  eggs,  beaten 
1  qt.  pecans 


Dot  Sanders 
First  Baptist,  Elizabeth  City 
3  tsp.  soda  dissolved  in 

3  Tbsp.  buttermilk 
1/2  box  white  raisins 
1  1/2  lb.  candied  cherries 
11/2  lb.  candied  pineapple 
2/3  c.  bourbon 


Mix  the  above  ingredients  in  order  -  save  3/4  cup  flour  to  put 
on  fruits  and  nuts.  Bake  in  oven  on  cookie  sheet  at  250°,  maybe 
a  little  less  -  depending  on  your  oven. 


GINGERSNAP  COOKIES 

1/4  tsp.  cloves 

1  tsp.  ginger 

1  tsp.  cinnamon 

3/4  c.  shortening 

1  c.  light  brown  sugar 


Delcie  Smith 
Rocky  Hock  Baptist  Church 

1/4  c.  molasses 

1  egg 

2  1/4  c.  plain  flour 
2  tsp.  baking  soda 
1/2  tsp.  Scdt 


Cream  together  shortening,  brown  sugar,  molasses  and  egg  until 
light  and  fluffy.  Sift  together  dry  ingredients.  Blend  into  first 
mixture.  Form  into  small  balls.  Roll  in  granulated  sugar.  Bake 
on  greased  cookie  sheet.  Bake  325°.  Time:  10  minutes.  Makes 
approximately  5  dozen. 


GRANNY'S  BEST 

1  c.  margarine 
1  c.  brown  sugar 
1  c.  white  sugar 
1  egg 

1  c.  salad  oil 
1  tsp.  vanilla 


Kathryn  Bass 
Edenton  Baptist  Church 

1  c.  rolled  oats 

1  c.  crushed  com  flakes 

1  c.  shredded  coconut 

1/2  c.  chopped  nuts 

3  1/2  c.  sifted  flour 

1  tsp.  soda 

1  tsp.  salt 


Mix  cdl  ingredients  together  and  drop  by  teaspoonfuls  on  un- 
greased  cookie  sheet.  Flatten  with  fork  dipped  in  water.  Bake 
12  minutes  at  350°.  Yields:  5-6  dozen. 


HUMDINGERS 

1  stick  margarine 
8  oz.  dates,  chopped 
1/2  tsp.  vanilla 


Evelyn  Scalf 
Yeopim  Baptist 

1  c.  pecans 

1  c.  sugar 

2  c.  Rice  Krispies 

(Cont.) 
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Cook  margarine,  pecans,  sugar  and  dates  until  sugar  melts. 
Then  add  vanilla  and  2  cups  Rice  Krispies.  Shape  in  fingers,  then 
roll  in  confectioners  sugar. 


LEMON  COCONUT  BARS 

1  1/2  c.  unsifted  flour 
1/2  c.  confectioners  sugar 
3/4  c.  cold  margarine  or  butter 
4  eggs,  beaten 


Joyce  Riddick 
Sandy  Cross  Baptist 
1  1/2  c.  sugar 
1  tsp.  baking  powder 
1/2  c.  lemon  juice  (concentrate) 
3/4  c.  coconut 


In  medium  bowl,  combine  flour  and  confectioners  sugar;  cut 
in  margarine  until  crumbly.  Press  onto  bottom  of  lightly  greased 
13  X  9  inch  pan.  Bake  at  350°  for  15  minutes. 

In  large  bowl,  mix  eggs,  sugar,  baking  powder  and  lemon  juice. 
Pour  over  crust;  top  with  coconut.  Bake  20  minutes  or  until  golden. 
Cool,  cut  into  bars.  Store  in  refrigerator. 

Makes  30  bars. 


LEMON  BARS 

1  pkg.  Duncan  Hines  lemon 

cake  mix 
3  eggs 

1/3  c.  Crisco  shortening 
1/2  c.  sugar 


Cleo  Craddock 
Cool  Spring  Baptist 
1/2  tsp.  baking  powder 
1/4  tsp.  salt 

2  tsp.  grated  lemon  peel, 

optional 
1/4  c.  lemon  juice 


Preheat  oven  to  350°.  Combine  1  egg,  shortening  and  dry  cake 
mix  until  crumbly;  reserve  1  cup.  Pat  remaining  mixture  lightly 
in  ungreased  13  x  9  x  2  inch  pan.  Bake  at  350°  for  15  minutes  or 
until  light  brown.  Beat  remaining  2  eggs,  sugar,  baking  powder, 
salt,  lemon  peel  and  lemon  juice  with  beater  until  light  and  foamy. 
Pour  over  hot  crust;  sprinkle  with  reserved  crumb  mixture. 

Bake  at  350°  for  15  minutes  or  until  light  brown.  Sprinkle  with 
confectioners  sugar,  if  desired.  Cool.  Cut  into  bars  or  squares. 


MELVIN'S  COOKIES 

1/4  c.  butter  or  margarine 
3  Tbsp.  cocoa 
2  c.  sugar 
1  tsp.  salt 


Tonie  Jones 
Ramoth  Gilead  Baptist 
1/2  c.  milk 
3  c.  oatmeal 
1/2  c,  peanut  butter 
1  Tbsp.  vanilla 


Mix  the  first  5  ingredients  together.  Bring  to  a  boil  and  continue 
boiling  for  1  minute.  Take  off  the  stove,  then  add  remaining  ingre- 
dients and  stir  until  mixed  thoroughly.  Place  spoonfuls  of  mixture 
on  wax  paper.  Eat  while  messy  and  hot,  or  after  cools.  Makes  approx- 
imately 25  -  30. 


MONSTER  COOKIES  Brenda  Newbem 

Great  Hope  Baptist 

2  large  eggs  1/2  tsp.  baking  powder 

1  c.  sugar  2  c.  flour 

1  c.  brown  sugar,  lightly  packed    2  c.  oats 

2  sticks  butter  or  margarine         6  oz.  pkg.  chocolate  chips 
1  tsp.  vanilla  3/4  c.  pecans,  chopped 

1  tsp.  soda 
1/2  tsp.  salt 

*Can  substitute  raisins  for  chips,  also  very  good.* 
Cream  eggs,  sugars  and  butter  in  a  large  bowl,  until  fluffy. 
Mix  in  vanilla.  Combine  dry  ingredients  and  add  to  creamed  mix- 
ture. Mix  well.  Stir  in  chocolate  chips  and  nuts.  To  make  an  over- 
size cookie,  drop  dough  with  ice  cream  scoop  onto  a  greased  cookie 
sheet.  Put  only  6-8  mounds  of  dough  on  each  sheet  as  the  cookies 
will  spread  as  they  bake.  Bake  at  350°  for  10-15  minutes  or  until 
they  are  golden  brown  but  still  spongy  on  top.  Be  careful  not  to 
overcook,  as  they  are  supposed  to  be  chewy.  Let  cookies  cool 
before  removing  from  the  baking  sheet.  Makes  2  dozen  big  cookies. 

NO-BAKE  COOKIES  (Microwave)  Linda  Sklar 

Ebenezer  Baptist  Church 

2  c.  sugar  1/2  tsp.  vanilla  extract 

5  Tbsp.  unsweetened  cocoa  3  c.  quick  cooking  oats 
1/2  c.  milk  1  1/2  c.  shredded  or  flaked 
1/2  c.  (1  stick)  melted  butter  coconut 

Combine  sugar  and  cocoa  in  a  2  quart  glass  bowl.  Stir  in  milk 
and  add  butter.  Cook,  uncovered,  in  microwave  oven  4  minutes 
at  High  or  until  mixture  comes  to  a  rolling  boil.  Stir  well.  Continue 
cooking  1  minute  at  High. 

Remove  mixture  from  oven  and  stir  in  vanilla  extract.  Add 
oats  and  coconut;  mix  thoroughly.  Drop  by  teaspoonfuls  onto  waxed 
paper. 

3  to  4  dozen. 

NUT  SNOW  BALLS  Eloise  HoUowell 

Great  Hope 

6  Tbsp.  lOX  sugar  1  1/2  sticks  butter 

Cream  sugar  and  butter,  then  add: 

\  ■ 

2  Tbsp.  ice  water  2  1/2  c.  plain  flour 

2  tsp.  vanilla  1  c.  pecans,  crushed 

1/2  tsp.  lemon  .  , 


(Cont.) 
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Mix  well  into  a  dough.  Roll  dough  into  3/4  inch  balls.  Place 
on  cookie  sheet  and  bake  350°  for  30  -  40  minutes.  Let  cool  and 
roll  in  lOX  sugar.  Place  on  rack  a  while  before  closing  up  in 
container. 


CRUNCHY  OATMEAL  COOKIES 

2  1/2  c.  quick  oats,  uncooked 

1  c.  flour 

1  tsp.  baking  soda 

1/2  tsp.  salt 

1  c.  margarine 

1  egg 


Carliss  Gordon 
Carinth  Baptist  Church 

1  1/4  c.  light  brown  sugar, 

firmly  packed 
11/4  tsp,  vanilla 
1  c.  M  &  M's 
1  c.  raisins 

3/4  c.  chopped  pecans 


Preheat  oven  to  3  50°.  In  a  bowl  combine  oats,  flour,  baking 
soda  and  salt.  Stir  with  a  fork  to  mix.  In  large  mixer  bowl,  cream 
margarine  and  sugar  until  light  and  fluffy.  Blend  in  egg  and  vanilla. 
Add  oat-flour  mixture.   Mix  well.  Stir  in  candies,  raisins  and  nuts. 
Drop  dough  by  rounded  teaspoonfuls  about  3  inches  apart  on  un- 
greased  baking  sheet.  Bake  at  350°  for  8-10  minutes  or  until 
golden  brown.  Cool  slightly  on  baking  sheet,  remove  to  wire  rack 
to  cool  completely.  Makes  4  dozen  cookies. 


LACY  OATMEAL  COOKIES 

1  c.  margarine 

1  pkg.  (1  lb.)  brown  sugar 

(light  or  dark) 
1/2  c.  grajiulated  sugar 


Mozelle  Rountree 
Hobbsville  Baptist 

3  c.  oatmeal  (instant  or 

regular) 
2  eggs 

1  tsp.  vanilla 


Cream  together  margarine  and  sugars.  Add  oatmeal,  eggs  and 
1  teaspoon  vanilla.  Mix  well.  Drop  by  teaspoonfuls  onto  well 
greaised  baking  sheet. 

Bake  in  3  50°  oven  about  6  minutes  or  until  golden. 

Makes  "a  lot". 


ORANGE  BAIXS 

1  (12  oz.)  box  vanilla  wafers 
1  c.  powdered  sugar 
1  c.  coconut 


Minnie  Lou  McGowan 
Columbia  Baptist  Church 

1  c.  nuts,  chopped 
1  (6  oz.)  orange  juice, 
thawed 


Roll  wafers  into  fine  crumbs.  Combine  all  ingredients  and  mix 
well.  Make  into  small  balls.  Roll  into  additional  powdered  sugar. 
Yield:  5  dozen. 
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EASY  PEANUT  BUTTER  COOKIES  Kathy  G.  StaUings 

Carinth  Baptist 

1  can  sweetened  condensed  2  c.  Bisquick 

milk  1  tsp.  vanilla 

3/4  c,  peanut  butter 

Combine  ingredients  until  mixed  well.  Shape  into  1  inch  balls. 
Bake  at  375°  for  6-8  minutes. 


PEANUT  BUTTER  LOGS 

1  c.  peanut  butter 

1/4  c.  margarine  or  butter, 

softened 
1  1/2  c.  sifted  confectioners 

sugar 

3  c.  Rice  Krispies  cereal 


Brenda  H.  Joyner 
Corinth  Baptist  Church 

1  c.  chopped  peanuts 

1  pkg.  (6  oz.)  semi-sweet 
chocolate  morsels 

2  Tbsp.  shortening 


Beat  peanut  butter  and  margarine.  Stir  in  sugar.  By  hand,  stir 
in  cerecd.  Portion  dough  using  level  measuring  tablespoon.  Shape 
into  logs.  Roll  in  nuts,  if  desired.  Set  aside.  Melt  semi-sweet 
chocolate  morsels  and  shortening  over  hot,  not  boiling  water. 
Drizzle  over  logs.  Chill.  Keep  refrigerated. 

Yields:  about  40  logs. 


PECAN  MERINGUES 

1  egg  white 

3/4  c.  light  brown  sugar, 
packed 


Evelyn  Arnold 
Sandy  Cross  Baptist  Church 

2  c.  pecan  halves 
1/2  tsp.  vanilla 
pinch  of  salt 


Beat  white  of  egg  until  soft  peaks  form.  Add  sugar  and  beat 
well.  Add  Scdt  and  vanilla;  stir  well.  Drop  with  teaspoon  onto  well 
greased  cookie  sheet.  Put  3  halves  of  nuts  in  each  teaspoon  of 
meringue.  Bake  at  275°  for  25  minutes.  Let  cookies  cool  on  pan 
before  removing.  Store  in  airtight  container.  Makes  30  cookies. 

PECAN  PRAUNES  Nellie  Berry 

Shiloh  Baptist 

2  c.  brown  sugar  1  1/2  c.  pecans 

1/2  c.  evaporated  milk  1/2  c.  coconut 

1  Tbsp.  butter  1  tsp.  vanilla 

16  marshmallows 


Place  brown  sugar,  milk,  butter  and  marshmallows  in  saucepan. 
Stir  constantly  until  marshmallows  melt.  Cook  until  it  forms  a 

(Cont.) 
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soft  belli  when  dropped  in  water.  Remove  from  heat;  add  nuts  and 
coconut.  Stir  in  real  good.  Drop  on  lightly  greased  pan.  Small 
spoonfuls  will  make  about  24  pieces  of  candy. 


PECANS  &  RAISINS  COOKIES 


Elizabeth  Craft 
Salem  Baptist 


Cream: 


1/2  c.  shortening 

1/4  c.  granulated  sugar 


1/2  c.  brown  sugar 
1/2  tsp.  vanilla 


Fold  in  1  egg. 
Sift: 


1  c.  flour 
1/2  tsp.  soda 


1/2  tsp.  salt 


1/2  c.  chopped  pecans 


1/2  c.  raisins 


Add  dry  ingredients  to  creamed  mixture  and  stir  in  in  1/2  cup 
chopped  pecans  and  1/2  cup  raisins  and  mix  thoroughly.  Drop  by 
small  spoonfuls  on  greased  baking  sheet. 


1  c.  margarine 

Sift  the  first  4  ingredients  together  and  set  aside.  Cream  soft 
margarine.  Add  sugar  and  cream  until  fluffy.  Add  egg  yolk,  vanilla 
and  flour  mixture  and  mix  well.  Spread  on  greased  15  x  10  cookie 
sheet.  (Use  rubber  spatula  or  fingertips.)  Spread  egg  white  on 
top  to  cover  dough.  Sprinkle  nuts  on  top  and  press  into  dough. 
Bake  275®  for  45  or  50  minutes.  Cut  in  2  x  1  inch  strips  while 
warm.  Let  cool  before  removing  from  pan.  Tastier  if  made  1  day 
before  serving. 

PREACHER*S  COOKIES  Nealy  Barnes 


PECAN  STRIPS 


Laurine  Whitehtirst 
Ebenezer  Baptist  Church 


1  tsp.  baking  powder 

2  c.  plain  flour 
1/4  tsp.  salt 

1  Tbsp.  cinnamon 


1  c.  sugar 

1  egg>  separated 

1  tsp.  vanilla 

1  c.  chopped  nuts 


2  c.  sugar 

3  Tbsp.  cocoa 
1  stick  oleo 
2/3  c.  can  milk 


Fellowship  Baptist  Church 

1/2  c.  peanut  butter  (chunky 


or  smooth) 
1  c.  oatmeal 
1  c.  raisins 
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Mix  together  sugar,  cocoa,  oleo  and  milk.  Boil  2  minutes.  Then 
add  peanut  butter,  oatmeal  and  raisins.  Mix  well.  Drop  by  tea- 
spoonful  on  waxed  paper.  Cool. 


PREACHER  COOKIES 

1/2  c.  cocoa 
2  c.  sugar 
1/2  c.  margarine 
1/4  c.  milk 


Dawn  H.  Lane 
Center  HiU  Baptist 
1  tsp.  vanilla 
1/2  c.  peanut  butter 
3  c.  oatmeal,  uncooked 


Mix  all  ingredients  except  peanut  butter,  oatmeal  and  vanilla 
in  saucepan  over  medium  heat.  Let  mixture  boil  for  only  one  minute 
after  it  comes  to  a  rapid  boil.  Remove  from  heat  and  add  remaining 
ingredients.  Spoon  onto  wax  paper.  Yields  2  dozen. 


PUMPKIN  BARS 

4  eggs 

1  2/3  c.  sugar 
1  c.  vegetable  oil 

1  (16  oz.)  can  pumpkin 

2  c.  flour  (plain) 


Janet  Meiggs 
Fellowship  Baptist  Church 
2  tsp.  baking  powder 
2  tsp.  cinnamon 
1  tsp.  salt 
1  tsp.  baking  soda 


Beat  together  eggs,  sugar,  oil  and  pumpkin  in  a  large  bowl  until 
light  and  fluffy.  In  another  bowl,  sift  the  dry  ingredients  together 
and  add  this  to  the  pumpkin  mixture.  Blend  well.  Spread  in  an 
ungreased  15x10  inch  jelly  roll  pan. 

Bake  at  350°  for  25  -  30  minutes.  Test  with  a  toothpick.  Cool 
and  frost  with  Cream  Cheese  Frosting. 


Cream  Cheese  Frosting: 

1  stick  mcirgarine 
1  tsp.  vanilla 


2-2  1/2  c.  confectioners  sugar 
1  (3  oz.)  pkg.  cream  cheese, 
softened 


Cream  everything  together  and  frost  the  pumpkin  bars. 
Unbelievably  moist  and  good! 


DANNY'S  PUMPKIN  COOKIES 

1  c.  margarine,  softened 
1  1/2  c.  sugar  (white) 
1/2  c.  brown  sugar 
1  egg 


Varina  HoUowell 
Great  Hope  Baptist 

1  small  can  pumpkin  (1  1/3  c.) 
4  c.  flour 

1/2  tsp.  salt 
1  tsp.  cinnamon 

(Cont.) 
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2  Tbsp.  vanilla 


1  tsp,  baking  powder 

1  c.  light  raisins,  optional 


Cream  margarine  and  sugars;  add  the  rest  of  the  ingredients. 
Drop  on  greased  cookie  sheet.  Bake  350°  until  done.  Remove 
from  pan  while  warm. 

Frosting: 

1  stick  margarine,  softened  1  Tbsp.  vanilla 

1  lb.  box  lOX  sugar  milk  -  canned 

dash  salt 


Mix  all  ingredients  with  enough  milk  to  form  a  medium  consis- 
tency. Spread  on  top  of  cookies. 


RICE  KRISPIES  COOKIES 

1  1/4  c.  flour 
1/2  c.  margarine 
1  c.  sugar 
1  egg 

Cream  margarine  and  sugar 
(including  msirgarine  and  sugar) 
imately  12  minutes. 


Cool  Spring  Baptist  Church 

1  tsp.  vanilla 

2  c.  Rice  Krispies 

6  oz.  mini-chocolate  bits 


together.  Mix  all  the  ingredients 
together.  Bake  at  350°  for  approx- 


SANTA'S  WfflSKERS  Sybil  R.  Wai^ 

Warwick  Baptist  Church 

2  1/2  c.  sifted  all  purpose  flour 
3/4  c.  chopped  candied  cherries 

(red  and  green) 
1/2  c.  finely  chopped  pecans 
3/4  c.  coconut 

In  large  bowl  cream  butter  and  sugar  until  fluffy;  beat  in  milk 
and  vanilla.  Gradually  stir  in  flour,  then  add  cherries  and  nuts; 
blend  thoroughly.  Shape  dough  into  two  logs.  Roll  each  in  coconut 
and  wrap  in  waxed  paper.  Refrigerate  2  hours.  Cut  into  1/4  inch 
thick  slices.  Arrange  on  ungreased  baking  sheet.  Bake  at  375° 
for  10  to  12  minutes  or  until  light  brown. 

Makes  5  to  6  dozen  cookies. 


1  c.  butter,  softened 

1  c.  sugar 

2  Tbsp.  milk 
1  tsp.  vanilla 
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SUGAR  COOKIES  Katliryn  Bass 

Edenton  Baptist  Church 

3/4  c.  margarine,  softened  1  tsp,  vanilla  or  lemon  flavor 

1  c.  sugar  3  3/4  c.  self-rising  flour 

2  eggs 

Mix  margarine,  sugar,  eggs  and  flavoring  together  thoroughly. 
Blend  in  flour;  cover  and  chill  the  dough  at  least  one  hour.  Preheat 
oven  to  400°.  Roll  out  dough  1/8  inch  thick  on  lightly  floured  board. 
Place  on  a  lightly  greased  baking  sheet.  Bake  for  6-8  minutes 
or  until  the  cookies  are  very  lightly  browned.  Yield  4  dozen  3  inch 
cookies. 


BERTHA  BARBER'S  WINE  DROPS  Brenda  Miller 

Salem  Baptist 

1  egg  1  Tbsp.  soda 

1  c.  sugar  1  c.  raisins 

1/2  c.  scant  shortening  3  1/2  c.  flour 

1  c.  molasses  1/4  tsp.  each  ginger,  cinnamon, 

1  c.  sour  milk  cloves 

1  capful  vanilla  1/2  tsp.  salt 

Mix  all  ingredients  together.  Bake  in  a  slow  oven  (325°)  for 
12-15  minutes  or  until  brown. 

Note:  If  weather  is  humid,  add  an  extra  1/2  -  3/4  cup  flour 
if  necessary. 


PLAIN  ALMOND  CAKE 

2  2/3  c.  plain  flour 

2  tsp.  double  acting  baking 

powder 
1/2  tsp.  salt 
2  1/4  c.  sugar 


Rosa  W.  White 
1st  Baptist  Kitty  Hawk 

5  eggs 

1  c.  milk 

2  tsp.  almond  extract 

1  c.  butter  (or^  margarine) 


Preheat  oven  325°  if  pan  is  silver  colored,  350°  if  dark  pan. 

Mix  flour,  baking  powder  and  salt;  set  aside.  Cream  until  soft 
butter.  Add  sugar  to  butter  and  beat  until  light.  Separate  eggs 
-  add  yolks  to  butter  mixture  -  beat  well.  Add  almond  extract. 
Add  milk.  Add  flour,  etc.  (mix).  Whip  egg  whites  until  stiff  but 
not  dry.  Fold  egg  whites  into  batter. 

Pour  into  a  greased  9  inch  tube  pan  and  bake  about  45  minutes 
(until  toothpick  will  come  out  clean  when  cake  is  pierced  with  it). 
Do  not  overbake  to  prevent  a  dry  cake.  Exact  time  will  vary  with 
different  ovens. 
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FRESH  APPLE  CAKE 

(Bill  Baker's  Special) 


Bill  Baker 
Blackwell  Memorial 


1  1/4  c,  vegetable  oil 

2  c.  sugar 
2  eggs 

2  tsp.  vanilla  flavoring 
11/4  tsp.  baking  soda 


1  tsp,  salt 

2  Tbsp.  apple  butter 

1/4  tsp.  pumpkin  pie  spice 
1/2  c.  raisins 

3  c.  chopped  apples  (tart  ones) 
1  c.  nuts 


Mix  all  together.  Bake  at  325°  for  1  hour  and  15  minutes  (in 
a  tube  cake  pan).  After  it's  done,  mix  1  cup  powdered  sugar  and 
1/4  cup  lemon  juice.  Pour  this  on  top  of  cake  (after  cake  is  out 
of  pan).  Then  put  back  in  oven  on  broil  until  bubbles  form.  (Keep 
a  watch  on  this.)  Then  remove  and  let  cool. 

FRESH  APPLE  CAKE  -  NO  SUGAR  Varina  HoUowell 


2  sticks  margarine,  melted 
2  eggs  (or  egg  substitute) 
1  c.  fructose 

1  c.  applesauce  (Tree  Top 

no  sugar  added) 
4  c.  diced  apples 
1/2  c.  canned  milk 


Great  Hope  Baptist 

1  tsp.  vanilla 

2  c.  flour  -  self -rising 
1/4  tsp.  nutmeg 

1/4  tsp.  cinnamon 
1  c.  nuts  -  pecans,  chopped, 
optional 


Mix  flour  and  spices  together.  Combine  the  other  ingredients 
and  stir  in  flour  mixture.  Pour  into  greased  9  x  13  inch  pan.  Bake 
350°  for  35  minutes. 

Note:  This  cooks  very  moist. 


FRESH  APPLE  CAKE 

3  eggs 

1  1/2  c.  salad  oil 
3  c.  sugar 

3  c.  all  purpose  flour 

1  tsp.  (each)  salt  and  soda 


Clarine  Carter 
Ramoth  Gilead  Baptist 

2  tsp.  vanilla  flavoring 

1/2  tsp.  (each)  cinnamon,  nutmeg, 
allspice,  ground  cloves 

3  c.  chopped  apples 

1  1/2  c.  chopped  pecans 
1/2  box  raisins 


Sift  together  flour,  salt,  soda.  Add  eggs,  oil  and  sugar;  blend 
well.  Add  vanilla,  spices,  apples,  raisins  and  pecans;  mix  well. 
Cook  in  tube  pan  350°  for  1  hour. 

Toppings 

1  c.  brown  sugar  1/4  c.  milk 

1  stick  margarine  - 


Combine  all  ingredients  and  cook  2  1/2  minutes.  Pour  over 
cake  while  hot.  One  pound  mixed  fruit  cake  fruit  may  also  be  added 
if  desired. 


FRESH  APPLE  CAKE  Edna  Trapp 

Yeopim  Baptist 

2  c.  sugar  1  tsp.  ground  cinnamon 
1  1/2  c.  vegetable  oil  1  tsp.  ground  nutmeg 

3  eggs  2  tsp.  vanilla  extract 

3  c.  all  purpose  flour  3  c.  chopped  firm  apples 

1  tsp.  baking  powder  1  c.  chopped,  pitted  dates 

1  tsp.  Sfdt  1  c.  chopped  pecans 


Combine  sugar  and  vegetable  oil  in  large  bowl;  stir  to  mix  well. 
Add  eggs,  one  at  a  time,  beating  well  after  each  addition.  Combine 
dry  ingredients;  stir  into  the  oil  mixture.  Add  vanilla,  chopped 
apples,  dates  and  pecans;  mix  well.  Spoon  batter  into  10  inch  tube 
pan  and  bake  at  325°  for  1  1/2  hours  or  until  cake  tests  done.  Pan 
should  be  greased. 

Raisins  may  be  used  in  place  of  dates. 


FRESH  APPLE  CAKE  Judy  T.  Rucker 

Great  Hope  Baptist  Church 

1  c.  salad  oil  1  tsp.  cinnamon 

2  eggs  1/2  tsp.  salt 

2  c.  sugar  3  c.  chopped  apples 

2  1/2  c.  plain  flour  1  c.  nuts 

1  tsp.  soda  1  pkg.  (6  oz.)  butterscotch 

1  tsp.  baking  powder  morsels 


Combine  oil,  sugar  and  eggs.  Blend  well.  Sift  dry  ingredients 
and  add  to  sugar  mixture.  Add  apples  and  nuts.  Pour  into  greased 
9  X  13  pan.  Sprinkle  butterscotch  morsels  on  top.  Bake  at  350° 
for  55  minutes. 


APPLESAUCE  CAKE 

3  c.  applesauce 

2  sticks  margarine 
2  c.  sugar 

4  c.  sifted  self-rising  flour 
1  tsp.  nutmeg 


Delsie  H.  Holland 
Macedonia  Baptist 

1  box  raisins 
1  c.  nuts,  chopped 
1/4  tsp.  baking  soda 
1/2  tsp.  salt 

1/2  tsp.  each  cinnamon  and 
allspice 


Heat  applesauce  in  large  saucepan.  Add  margarine  and  sugar. 
Mix  -  cool  to  lukewarm.  Sift  flour  and  spices  in  large  bowl.  Add 
soda  to  applesauce  mixture,  add  this  to  sifted  ingredients.  Mix 
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with  spoon*  Add  nuts  and  raisins.  Bake  in  a  large  tube  pan  at  3  50° 
for  1  hour.  Store  in  covered  container. 


NO  SUGAR  BANANA  CAKE 

3  bananas,  ripe  and  mashed 

(about  2  c.) 
1/2  c.  vegetable  oil 

1  c.  nuts,  optional 

2  eggs  (or  egg  substitute) 

Mix  all  ingredients.  Pour  into 
350*  for  25  minutes* 

Note:  This  cooks  verv  moist. 


Varina  Hollowell 
Great  Hope  Baptist 

1/2  c.  fructose 
1  1/2  tsp.  baking  powder 
1  1/2  c.  self-rising  flour 
1/2  tsp.  vanilla 

greased  9x13  inch  pan.  Bake 


BIBLE  CAKE 

1  c.  butter  (Jud.  5:25) 

2  c.  sugar  ^Jer.  6:20) 
6  eggs  (Is.  10:14) 

3  1/2  c.  flour  (I  Kings  4:22) 
1/2  tsp.  salt  (Lev.  2:13) 

2  tsp.  baking  powder 

a  Cor.  5:6^ 
1/4  tsp.  cinnamon  (I  Kings  10:10) 


Sarah  Bunch 
Great  Hope  Baptist 
1/4  tsp.  nutmeg  (I  Kings  10:10) 
1/4  tsp.  allspice  (I  Kings  10:10) 
1  c.  water  (Gen.  24:11) 

1  Tbsp.  honey  (Ex,  16:31) 

2  c.  raisins  (J  Samuel  25:18) 
2  c.  figs  (I  Sam.  25:18) 

1  c.  nuts,  chopped  (Gen,  43:11) 


Sift  dry  ingredients  together.  Cream  butter  and  sugar;  add 
eggs,  one  at  a  time.  Mix  honey  with  water  and  add  to  egg  mixture. 
Mix  in  dry  ingredients  alternately  with  egg  mixture.  Sprinkle  in 
raisins,  figs  and  nuts.  Stir  well. 

Pour  into  greased  loaf  pan  or  angel  food  pan.  Bake  37  5°  until 
done. 

Note:  This  is  a  very  special  and  unusual  recipe.  If  you  will 
check  your  bible  references,  you  will  actually  find  these  ingredients 
listed.  In  Jer.  6:20  you  will  find  sweet  cane  which  wUl  be  about 
the  same  as  sugar. 

Don't  you  think  this  would  be  a  nice  cake  to  take  to  your  church 
function. 


BLUEBERRY  BUCKLE 

1/2  c.  butter  or  margarine 

1  1/2  c.  sugar 

2  eggs 

3  c.  flour 

4  tsp.  baking  powder 


Van  Jones 

First  Baptist  of  Elizabeth  City 
1  tsp.  salt 

1  c.  milk 

2  c.  washed  blueberries, 
lightly  floured 


Cream  butter,  add  sugar  and  beat.  Add  eggs,  one  at  a  time, 
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and  beat  after  each.  Add  to  sugar  mixture.  Add  sifted  dry 
ingredients  alternately  with  milk.  Fold  in  berries.  Sprinkle  with 
crumb  topping.  Put  in  greased  and  floured  pans  -  three  9  inch  pans. 
Bake  350°  for  25  -  35  minutes. 


Crumb  Topping: 


1/4  c.  butter 
1/2  c.  sugar 

BLUEBERRY  CAKE 

1  box  yellow  cake  mix 
1  qt.  blueberries 

1  1/2  c.  sugar 
4  Tbsp.  flour 

2  Tbsp.  oleo 


1/3  c.  flour 

1/2  tsp.  cinnamon 

Delcie  Smith 
Rocky  Hock  Baptist 
1/2  tsp.  lemon  juice 
13  oz.  Cool  Whip 
8  oz.  cream  cheese 
1/2  c.  powdered  sugar 
1/2  c.  granulated  sugar 


Mix  and  bake  cake  mix  in  2  layers.  When  cool,  split  into  4  layers. 
Mix  blueberries,  sugar,  flour,  oleo  and  lemon  juice  and  cook  until 
thickened.  Let  cool.  Combine  sugars  and  cream  cheese;  add  Cool 
Whip.  To  put  the  cake  together  put  cake  layer,  berr}'  mixture  and 
Cool  Whip  icing  ending  with  cake  layer  on  top.  Ice  top  and  sides 
with  remaining  Cool  W^hip  icing. 


BLUEBERRY  CAKE 

1  box  Duncan  Hines  butter 

yellow  cake  mix 
1  stick  soft  butter  or 

margarine 
4  eggs 
2/3  c.  milk 


Alma  Roimtree 
Ebenezer  Baptist  Church 
1  tsp.  vanilla 
8  oz.  cream  cheese 
1  1/2  c.  granulated  sugar 
8  oz.  Cool  Whip 
1  can  blueberry-  pie  filling 


Mix  first  5  ingredients.  Put  into  6  greased  and  floured  cake 
pans  and  bake  10  minutes  or  until  done  at  3  50°. 

Icing:  Cream  sugar  and  cream  cheese  well;  add  Cool  W^hip. 
Spread  white  icing  on  each  layer  and  1  1/2  tablespoons  pie  filling. 
You  can  also  use  other  pie  filling. 


CARROT  CAKE 

2  1/2  c.  self-rising  flour 
2  tsp.  cinnamon 
2  tsp,  soda 
1  tsp.  salt 


Stariyn  Liverman 
Columbia  Bctptist  Church 

1  1/2  c.  Wesson  oil 
3  c.  grated  carrots 
1  (8  oz.)  pkg.  cream  cheese 
1  stick  margarine 
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2  c.  sugar 

4  eggs  (whole) 


1  tsp.  vanilla 

1  c.  chopped  pecans 

1  box  confectioners  sugcir 


Sift  together  flour,  soda,  cinnamon  and  salt.  Add  sugar,  eggs, 
Wesson  oil  and  grated  carrots.  Mix  well  and  bake  in  layers,  350° 
oven.  Let  layers  completely  cool. 

Frosting:  Mix  together: 

1  box  confectioners  sugar,  1  (8  oz.)  cream  cheese, 

sifted  softened 
1  stick  margarine,  softened  2  tsp.  vanilla 

Frost  completely  cooled  layers. 

TIFFANY'S  UTTLE  CHEESECAKE  Ruth  Mansfield 

Great  Hope  Baptist 
3  (8  oz.)  pkg.  cream  cheese  1  tsp.  vanilla 

5  eggs  1  tsp.  lemon  juice 

1  c.  sugar 

Mix  all  ingredients  together  until  smooth.  Fill  little  (smaller 
than  cupcake  size)  paper  cups  2/3  full.  Put  in  300°  oven  for  40 
minutes.  Remove.  Let  stand  5  minutes.  Center  will  fall. 

Mix  together  the  following: 

1  c.  sour  cream  1  tsp.  vanilla 

1/2  c.  sugar 

Put  a  small  amount  of  mixture  in  center  and  put  a  cherry  on 
top.  Bake  in  300°  oven  for  5  minutes.  Cool  and  put  in  freezer. 
Then  cover  with  foil.  When  ready  to  use  take  out  about  half-hour 
before  eating. 

Makes  40  -  50. 

CHEESECAKE  ^  Brenda  Newbern 

Great  Hope  Baptist 

1  z.  Zwieback  crumbs  1/4  c.  butter,  melted 

Mix  well  and  press  in  9  inch  springform  pan. 

1  1/2  c.  sugar 
11/2  tsp.  vanilla 
1/4  tsp.  salt 


40  oz.  cream  cheese, 

softened 
1/2  c.  milk 
6  eggs 
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Beat  together  cream  cheese  and  milk.  Beat  in  eggs,  one  at 
a  time,  beating  well  after  each  addition.  Gradually  beat  in  sugar. 
Add  vanilla  and  salt.  Beat  well  and  pour  mixture  on  crust.  Bake 
at  350°  for  1  hour  and  10  minutes  or  until  set.  Remove  from  oven 
and  cool  10  minutes. 


1  1/4  c.  sour  cream  1  tsp.  vanilla 

1/4  c.  sugar 

Combine  and  spread  over  top  of  cheesecake.  Bake  at  475°  for 
5  more  minutes.  Cool  well.  Refrigerate  overnight.  Serve  plain 
or  with  fruit  topping,  such  as  strawberry  or  cherry  pie  filling. 


CHOCOLATE  PAN  CAKE 

2  c.  sugar 

2  c.  flour 

1  stick  margarine 

1  c.  water 

1/2  c.  Crisco 


Mildred  Dail 
Great  Hope  Church 
4  Tbsp.  cocoa 

1/2  c.  buttermilk  (1  tsp.  vinegar 
to  1/2  c.  whole  milk) 

1  tsp.  soda  (add  to  milk) 

2  eggs,  slightly  beaten 
1  tsp.  vanilla 


Sift  together  sugcir  and  flour.  Bring  to  boil  margarine,  water, 
Crisco  and  cocoa.  After  mixture  boils  stir  in  flour-sugar  mixture. 
Then  add  the  rest  of  the  ingredients.  Pour  into  greased  jelly  roll 
pan  and  bake  22  minutes. 

Ice  while  cake  is  hot. 


Icing: 

1  stick  margarine  1  box  lOX  sugar 

3  Tbsp.  vanilla  1  tsp.  vanilla 

4  Tbsp.  cocoa  1  c.  nuts,  chopped,  optional 
3  Tbsp.  milk 


Bring  margarine,  vanilla,  cocoa  and  milk  to  boil.  Then  add  the 
rest  of  the  ingredients  and  pour  over  hot  cake. 


CHOCOLATE  PUDDING  CAKE 

1  pkg.  yellow  cake  mix 
1  pkg.  (small)  instant 

chocolate  pudding 
1  (small)  sour  cream 


Evelyn  Scalf 
Yeopim  Baptist 

3/4  c.  oil 
3/4  c.  water 
4  large  eggs 

1  pkg.  chocolate  chips  -  large 


Mix  dry  cake  mix  and  pudding  in  a  large  bowl.  Form  well  in 
center.  Mix  sour  cream,  water,  oil  and  eggs.  Pour  into  well  and 

1  c;7  (Cont.) 


combine  both  mixtures,  beating  well.  Stir  in  chocolate  chips. 
Pour  in  greased  and  floured  tube  pan.  Bake  55  to  60  minutes  in 
350°  oven. 


HERSHEY  CHOCOLATE  CAKE  Frances  C.  Evans 

Rocky  Hock  Baptist 
1  stick  butter  or  margarine  1  tsp.  vanilla  flavoring 

1  c.  sugar  1  c.  self-rising  flour 

1  (16  oz.)  can  Hershey's    -  4  eggs 

chocolate  syrup 

Cream  butter  and  sugar;  add  eggs,  one  at  a  time.  Add  flour, 
syrup  and  vanilla.  Bake  35  minutes,  350°  oven,  in  9  x  13  pan. 

Icing:  Melt  3/4  stick  butter  or  margarine;  add: 

1  1/2  c.  sugar  1/2  c.  Carnation  milk 

Bring  to  a  boil.  Remove  from  heat.  Add  1  (6  ounce)  package 
chocolate  chips.  Spread  on  cake. 

SIX  LAYER  CHOCOLATE  CAKE  Louise  Harrell 

Rocky  Hock  Baptist 

1  box  yellow  cake  mix  4  eggs 

2  c.  buttermilk  2  tsp.  vanilla 
1/4  c.  oil 

Icing: 

2  c.  sugar  6  tsp.  cocoa 

1  large  can  evaporated  milk  2  tsp.  vanilla 

1  stick  margarine 

Mix  all  ingredients  together.  Put  one  cup  of  batter  in  each 
greased  cake  pan.  Bake  at  375°  for  10  minutes.  Stir  sugar,  cocoa 
and  milk  together.  Cook  over  low  heat  imtil  soft  ball  stage.  Add 
vanilla.  Put  on  cake  while  still  warm. 

COCONUT  CAKE  SURPRISE  Mrs.  Alvoh  Blanchard 

Hobbsville  Baptist  Church 

yellow  or  white  cake  mix 

Bake  two  layers  and  let  cool.  Then  slice  through  the  layers, 
making  4  layers. 

Icing: 
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24  oz.  frozen  coconut 
8  oz.  sour  cream 


2  c.  sugar 
1  tsp.  vanilla 


Let  icing  set  overnight,  then  cover  all  four  layers  and  keep 
refrigerated.  It's  best  to  make  several  days  before  eating  it.  Great 
when  company  is  coming  to  make  in  advance. 

FLUFFY  WHITE  FROSTING  LiUie  Mae  WUey 

Woodville  Baptist  Church 

1  c.  sugar  2  egg  whites 

1/3  c.  water  1  tsp.  vanilla 

1/4  tsp.  cream  of  tartar  coconut 
dash  of  salt 


Combine  sugar,  water,  cream  of  tartar  and  salt.  Bring  to  a 
boil,  stirring  until  sugar  dissolves.  Slowly  add  sugar  syrup  to  un- 
beaten egg  whites,  beating  constantly  until  stiff  peaks  form,  about 
7  minutes.  Beat  in  1  teaspoon  vanilla  flavoring.  Put  coconut  on 
or  in  icing.  If  desired,  tint  some  coconut  with  orange  juice  for 
decorations. 


COCONUT-ORANGE  CAKE 

1  pkg.  cake  mix 

1  c.  milk 

2  eggs 


Lillie  Mae  Wiley 
Woodville  Baptist  Church 

1/3  c.  frozen  orange  juice, 

thawed 
1/2  c.  flaked  coconut 


Combine  cake  mix,  milk,  egg  and  orange  juice.  Beat  4  minutes 
at  medium  speed.  Fold  in  1/2  cup  coconut.  Pour  in  greased  and 
floured  pans.  Bake  at  300°  for  35  minutes.  Cool.  Frost  with  fluffy 
white  frosting. 


COCONUT  SOUR  CREAM  LAYER  CAKE 


Alice  Surgeon 


1  (18  1/2  oz.)  pkg.  butter 

flavored  cake  mix 
1  1/2  c.  sugar  -  cut  sugar  to 

1/2  c.  if  pre-sweetened 

coconut  is  used 


Great  Hope  Baptist 
1  (16  oz.)  carton  sour  cream 
1  (12  oz.)  pkg.  frozen  coconut, 

thawed 
1  1/2  c.  Cool  Whip 


Prepare  cake  mix  according  to  directions  making  two  8  inch 
layers.  When  cool,  split  both  layers  to  make  four.  Combine  sugar, 
sour  cream  and  coconut,  blending  well.  Chill.  Remove  1  cup  sour 
cream  for  frosting.  Spread  remainder  between  layers.  Combine 
reserved  sour  cream  mixture  with  whip  cream.  Spread  on  top  and 
sides.  Refrigerate  for  3  days. 
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DEVIL  FOOD  CAKE  Joan  Trueblood 

Hertford  Baptist 

2  sticks  margarine  1  tsp.  vanilla 

2  c.  sugar  3  c.  flour 

5  eggs  1  1/2  tsp.  soda 

3  blocks  unsweetened  1  tsp.  salt 
chocolate,  melted  1  c.  milk 

Cream  margarine.  Add  sugar.  Add  eggs,  one  at  a  time.  Add 
cooled  melted  chocolate  and  vanilla.  Sift  flour,  soda  and  salt 
together  and  add  alternately  with  milk.  Bake  at  350°  for  20  or 
25  minutes  or  until  done.  Top  with  "Brown  Sugar  Icing"  when  cool. 

Brown  Sugar  Icing: 

1  c.  brown  sugar  1  tsp.  vanilla 

2  unbeaten  egg  whites  1/2  c.  powdered  sugar 

3  Tbsp.  water 

Mix  all  ingredients  except  vanilla  and  powdered  sugar  in  top 
of  double  boiler.  Cook  over  boiling  water,  beating  constantly  with 
mixer  until  thick  (about  5  minutes).  Remove  and  add  vanilla  and 
powdered  sugar. 

UGLY  DUCKUNG  CAKE  Mrs,  WiUiam  Bunch 

Hobbsville  Baptist  Church 

1  box  cake  mix  as  directed  1  box  vanilla  instant  pudding 

on  box  1  c.  coconut  in  batter 

Mix  cuid  put  in  pan  9  x  13  or  larger. 

1  c.  brown  sugar  -  sprinkle  1/2  c.  pecans  -  sprinkle 

over  cake  over  sugar 

Bake  350°  for  45  minutes.  Cool  15  minutes. 

1  c.  milk,  not  diluted  ^      1  stick  margarine  or  butter 

1  c.  sugar 

Mix  and  stir.  Boil  2  minutes.  Put  2  cups  coconut  and  spoon 
over  cake. 
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DIABETIC  RAISIN  CAKE  Pasco  Hollowell 

Beulah  Church 

2  c.  water  1/2  c.  cooking  oil 

2  c.  raisins  1  tsp.  soda 

1  c.  unsweetened  applesauce  1  1/2  tsp.  cinnamon 

2  eggs  1  tsp.  vanilla 
6  pkts.  artificial  sweetener  2  c.  flour 

Cook  raisins  in  water  until  water  nearly  evaporates.  Add  apple- 
sauce, sweetener,  cooking  oil  and  eggs.  Blend  in  soda,  flour,  cinna- 
mon and  vanilla.  Mix  well.  Pour  cake  pan  greased  and  floured. 
Bake  at  350°  until  done  when  tested  with  toothpick  and  it  comes  out 
clean.  You  can  also  add  nuts  to  cake  if  you  wish. 

DUMP  CAKE  Carolyn  Faye  Winslow 

Whiteville  Grove  Baptist 

1  box  yellow/white  cake  mix         1/2  c.  chopped  nuts 
1  small  can  crushed  pineapple       1  stick  margarine 
1  can  cherry  pie  filling 

Pour  in  greased  9  x  13  diah  in  layers:  pineapple,  pie  filling, 
cake  mix  and  nuts.  Cut  margarine  over  top.  Cook  350°  approx- 
imately 30  minutes  until  edges  are  brown. 

EASY  AS  PIE  CAKE  PhyUis  Netherland 

Fellowship  Baptist  Church 

1  c.  Wesson  oil  2  tsp.  vanilla 

2  c.  sugar  4  c.  chopped  apples 

3  eggs  1  1/2  c.  chopped  pecans 
3  c.  self -rising  flour 

Combine  oil,  sugar  and  eggs.  Mix  well.  Add  flour  and  vanilla. 
Mix  well.  Fold  in  apples  and  pecans.  Bake  2  layers  at  325°  for  40 
minutes. 

Easy  As  Pie  Cake  Frosting: 

1  stick  oleo  1  lb.  confectioners  sugar 

1  (8  oz.)  cream  cheese  1  tsp.  lemon  flavoring 

Cream  oleo  and  cream  cheese  together.  Add  sugar  and  flavoring. 
Mix  all  well.  Frost  cake. 

FESnVE  CAKE  Eleanor  F.  Collins 

Shiloh  Baptist 

3  c.  flour  1  c.  chopped  almonds 

2  c.  sugar  3  eggs 

1  tsp.  baking  soda  1  1/2  c.  vegetable  oil 

1  tsp.  salt  1  tsp.  almond  extract 

1  tsp.  cinnamon  2  c.  chopped  firm  ripe  bananas 

1  can  (8  oz.)  crushed  pineapple 

Mix  and  sift  flour,  sugar,  soda,  salt  and  cinnamon;  stir  in  almonds. 

1(^1  (Cont.) 


Beat  eggs  slightly.  Combine  with  oil,  almond  extract,  bananas 
and  undrained  pineapple.  Add  to  dry  ingredients.  Mix  thoroughly, 
but  do  not  beat.  Spoon  into  well  oiled  10  inch  tube  pan.  Bake  325° 
for  1  hour  and  25  minutes.  Let  stand  10  to  15  minutes.  Invert 
on  wire  cake  rack.  Remove  pan  -  cool  before  frosting. 

Cream  Cheese  Frosting:  Soften  8  ounces  cream  cheese  and 
1/2  cup  butter.  Cream  together  with: 

1  lb.  confectioners  sugar  1  Tbsp.  vanilla  flavoring 


Frost  top  and  sides.  Refrigerate. 


FLORIDA  CAKE  Lina  Sample 

Corinth  Baptist  Church 
2  c.  plain  flour  1  Tbsp.  vanilla 

2  eggs  1  can  (20  oz.)  crushed  pineapple 

1  tsp.  soda  and  juice 

1/2  Tbsp.  salt 


Put  all  ingredients  in  large  bowl.  Mix  with  spoon  and  pour  into 
a  greased  and  floured  9  x  13  pan.  Bake  at  350°  for  40  -  45  minutes. 

Topping  for  Cake: 


1  stick  Parkay  margarine 
1  c.  sugar 

Cook  5  minutes,  then  add: 

1  c.  chopped  nuts 

Spoon  on  cake  while  hot. 
FRUIT  CAKE 

2  sticks  butter  - 
1  c.  sugar 

5  eggs 

1  3/4  c.  all  purpose  flour 
1/2  tsp.  baking  powder 


2/3  c.  evaporated  milk  or 
(1  small  can) 


1  c.  coconut 


Marie  Tillett 
Calvary  Baptist 

1  lb.  candied  pineapple 
1  lb.  candied  cherries 
4  c.  nuts 

1/2  tsp.  vanilla  flavoring 
1/2  tsp.  lemon  flavoring 
1  chopped  apple 


Cream  butter  and  sugar  imtil  creamy.  Add  eggs,  one  at  a  time; 
add  flavorings.  Mix  flour  and  baking  powder  to  fruits  and  nuts 
and  mix  well.  Add  flour  and  nut  mixture  to  creamed  mixture. 
Bake  in  250°  oven  for  2  1/2  hours,  starting  with  cold  oven. 
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FRUIT  COCKTAIL  CAKE 
2  c.  sugar 

2  c.  self-rising  flour 
2  eggs 


Nealy  Barnes 
FeUowship  Baptist  Church 
2  tsp.  vanilla  flavoring 

1  (#2)  can  fruit  cocktail 

2  c.  mashed  ripe  bananas 


Mix  all  ingredients  together.  Mix  well.  Pour  in  greased 
casserole  dish.  Bake  35  minutes  in  350°  oven. 


Topping: 

1  stick  butter  or  oleo  1  c.  sugar 

1  small  can  evaporated  milk         1  c.  chopped  pecans 

1/2  pkg.  coconut 

Combine  all  ingredients  (except  pecans)  in  pan  and  cook  10 
minutes.  Add  pecans  and  spread  over  cake  while  hot. 


CHERRY  FUDGE  CAKE 

1  pkg.  chocolate  cake  mix 

2  eggs,  beaten 

Blend  ingredients  by  hand. 
350°  for  40  minutes. 


Joyce  Elliott 
Great  Hope  Church 
1  (30  oz.)  can  cherry  pie  filling 
1  tsp.  aJmond  extract 

Pour  into  bundt  pan  and  bake  at 


Frosting: 

1  c.  sugar  6  Tbsp.  butter 

1/3  c.  milk  1  (6  oz.)  pkg.  chocolate  chips 

Boil  all  ingredients  except  chocolate  chips  and  stir  for  1  minute. 
Remove  from  heat  and  stir  in  chocolate  chips  until  melted.  Spread 
over  cooled  cake. 


BROWNIE  FUDGE  CAKE 

1  stick  butter 
1  c.  sugar 
4  eggs 


Irma  Ayscue 
Burgess  Baptist  Church 

1  c.  self-rising  flour 

1  can  (12  oz.)  chocolate  syrup 

1  Tbsp.  vanilla 


Mix  together.  Pour  into  10  x  14  greased  cake  pan.  Bake  25 
minutes  at  350°. 


Filling: 


1  stick  butter 
1  c.  sugar 


1/3  c.  Pet  milk 
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Mix  together.  Boil  2  minutes.  Remove  from  heat;  add: 

6  oz,  bag  chocolate  chips  1/2  c,  chopped  nuts 

1  tsp.  vanilla 

Pour  over  cake  when  you  remove  it  from  the  oven. 

GERMAN  CHOCOLATE  UPSmE  DOWN  CAKE       Alma  Rountree 

Ebenezer  Baptist  Church 

1  c.  coconut  8  oz.  cream  cheese 

1  c.  chopped  pecans  1  box  confectioners  sugar 

1  box  chocolate  cake  mix  1  stick  butter  or  margarine 

Grease  and  flour  9  x  13  pan.  Mix  pecans  and  coconut.  Put 
in  bottom  of  pan.  Mix  cake  mix  according  to  directions.  Pour 
on  pecans  and  coconut.  Mix  confectioners  sugar,  cream  cheese 
and  butter.  Pour  over  cake  mixture.  Bake  at  300°  for  1  hour. 


GOOEY  BUTTER  CAKE 

1  box  yellow  cake  mix 
1  stick  melted  margarine 
1  egg 


Deborah  Byrum 
Whiteville  Baptist  Church 

1  box  confectioners  sugar 

2  eggs 

1  (8  oz.)  cream  cheese 
1/2  c.  pecans 


Mix  cake  mix,  margarine,  1  egg  together  and  press  in  9  x  13 
pan.  Mixture  will  be  stiff. 

Mix  sugar,  eggs  and  cream  cheese  together  and  spread  on  first 
layer.  Top  with  powdered  sugar  and  pecans.  Bake  on  325°  exactly 
35  minutes. 

UPSIDE  DOWN  GERMAN  CHOCOLATE  CAKE  Louise  Berry 

Shiloh  Baptist 

1  c.  coconut  1  stick  butter 

1  c.  pecans  1  box  powdered  sugar 

1  box  German  chocolate  1  (8  oz.)  cream  cheese 

cake  mix  ^ 

Grease  pan  and  mix  coconut  and  pecans  together  and  sprinkle 
into  pan.  Mix  the  cake  mix  according  to  the  package  directions. 
Then,  pour  on  top  of  nuts  and  coconut  mixture.  Melt  butter  and 
cream  cheese  and  stir  in  powdered  sugar  and  pour  on  top  of  cake 
mix.  Bake  at  350°  for  35  to  40  minutes. 
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GRAHAM  CRACKER  CAKE 

2  sticks  butter 
2  c,  sugar 
5  eggs 

2  tsp.  baking  powder 

1  lb.  graham  cracker  crumbs 


MUdred  HoweU 
Ballard's  Bridge 

1  c.  milk 

1  c.  pineapple,  crushed 
1  tsp.  vanilla 
1  c.  chopped  nuts 
1  c.  coconut 


Cream  butter  and  sugar.  Beat  eggs  and  milk;  add  baking  powder. 
Mix  with  cracker  crumbs.  Add  pineapple,  vanilla,  nuts  and  coconut. 
Mix  well.  Grease  and  flour  3  cake  pans.  Bake  325°  for  30-35 
minutes. 


Icing: 


1  box  powdered  sugar  1  stick  butter 

1  large  can  crushed  pineapple 

Melt  butter.  Mix  other  ingredients,  well.  Spread  on  layers. 


ALMOST  HEAVEN  CAKE 

1  pkg.  (2  layer  size)  yellow 

cake  mix 
1  can  (20  oz.)  crushed  pineapple 
1  pkg.  (3  3/4  oz.)  instant 

vanilla  pudding 


Rena  S.  HarreU 
Columbia  Baptist  Church 

2  c.  cold  milk 

1  pkg.  (8  oz.)  cream  cheese 
1  (13  oz.)  frozen  whipped  topping 
(or  Cool  Whip) 


Prepare  cake  mix  as  directed.  Bake  in  13  x  9  inch  pan  or  baking 
dish.  When  done,  take  from  oven,  prick  cake  generously  with  fork. 
Pour  undrained  pineapple  over  top  while  cake  is  hot.  Blend  pudding 
with  milk  and  beat  in  cream  cheese;  spread  over  layer  of  pineapple, 
then  cover  with  whipped  topping.  Refrigerate  until  ready  to  serve. 
(If  desired,  garnish  with  chopped  nuts  or  coconut.) 


HEAVENLY  HASH  Margenette  Davenport 

Columbia  Baptist  Church 

2  sticks  butter  1  tsp.  vanilla 

2  c.  sugar  2  c.  nuts,  chopped 

3  eggs  1  c.  small  marshmsdlows 
1  1/2  c.  self  rising  flour 


Melt  2  sticks  butter;  mix  with  2  cups  sugar,  flour,  eggs,  vanilla 
and  nuts.  Bake  at  350°  for  30  minutes.  Just  before  cake  is  done, 
sprinkle  marshmallows  on  top.  Then  ice  cake  with  chocolate  icing. 
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Chocolate  Icing: 

1/2  c.  canned  milk  2  Tbsp.  butter 

1  tsp.  vanilla 


Bring  to  a  boil. 
Mix: 

4  Tbsp.  cocoa  1  box  confectioners  sugar 


Stir  in  milk  mixture.  Add  vanilla.  Pour  over  hot  cake. 


HOT  FUDGE  SUNDAE  CAKE 

1  c.  all  purpose  flour 
3/4  c.  granulated  sugar 

2  Tbsp.  cocoa 

2  tsp.  baking  powder 
1/4  tsp.  salt 
1/2  c.  milk 


Faye  Leary 
Shiloh  Baptist 

2  Tbsp.  salad  oil 

1  tsp.  vanilla 

1  c.  chopped  nuts 

1  c.  packed  brown  sugar 

1/4  cocoa 

1  3/4  c.  hottest  tap  water 
ice  cream 


Heat  oven  350**.  In  ungreased  square  pan,  9x9x2  inches, 
stir  together  flour,  sugar,  2  tablespoons  cocoa,  the  baking  powder 
and  salt.  Mix  in  milk,  oil  and  vanilla  with  fork  until  smooth.  Stir 
in  nuts.  Spread  even  in  pan.  Sprinkle  with  brown  sugar  and  1/4 
cup  cocoa.  Pour  hot  water  over  batter.  Bake  40  minutes.  Let 
stand  15  minutes;  spoon  into  dessert  dishes  or  cut  into  squares. 
Invert  each  square  on  dessert  plate.  Top  with  ice  cream  and  spoon 
some  of  the  sauce  over  each  serving.  9  servings. 


HONEY  BUN  CAKE 

1  box  Duncan  Hines  yellow 

cake  mix 
3/4  c.  Wesson  oil 
4  eggs 
1/2  c.  sugar 

1  carton  (8  oz.)  sour  cream 


Edna  Trapp 
Yeopim  Baptist 

1  c.  raisins  or  nuts  or  both 

1  c.  brown  sugar 
5  tsp.  cinnamon 

2  c.  confectioners  sugar 
1/4  c.  milk  (dairy) 

2  tsp.  vanilla 


Mix  together  cake  mix,  oil,  eggs  (one  at  a  time),  sugar  and  sour 
cream.  Mix  together  raisins,  nuts,  brown  sugar  and  cinnamon. 
Use  9x13  pan.  Put  1/2  of  batter  in  pan;  add  1/2  of  raisin/nut 
mixture.  Add  rest  of  batter,  then  remainder  on  raisin/nut  mixture 
and  spread  over  top  of  batter.  Bake  at  325°  for  55  minutes. 

Icing:  Beat  confectioners  sugar,  milk  and  vanilla  together.  Pour 
on  cake  while  hot.  - , , 


ITAUAN  CREAM  CAKE 


Audrey  Nixon 
Woodville  Baptist  Church 


5  eggs 

2  c.  flour  (sift  well) 
2  c.  sugar 
1  tsp.  vanilla 
1/2  c.  mairgarine 


1  c,  nuts,  chopped 

1/2  c.  vegetable  shortening 

1  c.  buttermilk 

1  (3  1/2  oz.)  can  coconut 

1  tsp.  coconut  flavoring 

1  tsp,  soda 


Separate  eggs.  Beat  whites  until  stiff;  set  aside.  Cream  mar- 
garine and  vegetable  shortening.  Add  sugar;  cream  thoroughly. 
Add  egg  yolks  one  at  a  time,  beating  well  after  each  addition. 
Dissolve  soda  in  buttermilk;  add  alternately  with  flour.  Beat  well; 
add  coconut,  nuts  and  flavoring.  Fold  in  stiffly  beaten  egg  whites. 
Pour  into  3  greased  and  floured  9  inch  cake  pans  using  2  cups  batter 
in  each  pan.  Bake  at  350°  for  25  minutes.  Test  with  toothpick. 
Cool.  Ice  with  cream  cheese  icing. 

Cream  Cheese  Icing: 

1  (8  oz.)  pkg.  cream  cheese,  1/2  c.  margarine 

softened  1  tsp.  vanilla  or  almond 

1  lb.  powdered  sugar  extract 

Combine  ingredients  and  beat  well;  spread  between  and  on 
top  of  cooled  cake. 


1  (16  oz.)  box  powdered  sugar,      1  1/2  c.  butter  (or  margarine) 


Cream  butter  and  eggs  until  light.  Add  sugar  and  flour  alter- 
nately, beating  well  after  each  addition.  Add  flavoring.  Bake  in 
lightly  greased  10  inch  fluted  tube  pan  for  about  1  hour  at  350°. 

Note:  Do  not  add  any  salt  or  baking  powder.  Do  not  add  any 
liquid. 

MISSISSIPFI  MUD  CAKE  Frances  Newbem 


NO  UQUID  CAKE 


Sarah  Bunch 
Great  Hope  Baptist 


sifted 
2  c.  sifted  cake  flour 


6  eggs 

1  tsp.  vanilla,  lemon  or  almond 


Riverside  Baptist 


1  family  size  Duncan  Hines 
brownie  cake  mix 


3  Tbsp.  water 

1  jar  marshm allow  cream 

1  can  chocolate  fudge  frosting 


3  eggs 

1/2  c.  chopped  pecans 
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Mix  brownie  mix,  eggs,  pecans  and  water.  Bake  in  greased 
pan  30  minutes  at  350°.  Remove  from  oven.  While  hot,  spread 
1  jar  of  marshm allow  cream  over  top.  Put  in  refrigerator  and  let 
cool.  Spread  chocolate  frosting  on  top.  Good  served  with  vanilla 
ice  cream. 


OATMEAL  CAKE 

1  1/2  c.  boiling  water 

Let  stand  20  minutes, 

1  stick  margarine 
1  c.  brown  sugar 

1  c.  white  sugar 

2  eggs 


Virginia  Croley 
First  Baptist,  Elizabeth  City 
1  c.  oatmeal 


1  1/3  c.  self-rising  flour 

1  tsp.  soda 

1/2  tsp.  salt 

1  Tbsp.  cinnamon 


Bake  in  a  greased  13  x  9  pan,  325°  for  35  minutes, 
Topping: 


1  c.  evaporated  milk 
1  c.  sugar 

Boil  10  minutes;  add; 

1  c.  coconut 
1  c.  nuts 


1  stick  margarine 


1  tsp.  vanilla 


Spread  on  cake. 

ORANGE  SUCE  CAKE 

2  sticks  margarine  or  butter 
2  c.  sugar 
4  eggs 

1/2  c.  buttermilk 
1  tsp.  soda 


Mary  Greenway 
Riverside  Baptist 

3  1/2  c.  flour 

1  lb.  dates,  cut  into  small  pieces 
1  lb.  (candy)  orange  slices,  cut 

1  can  coconut  (3  1/2  or  4  oz.) 

2  c.  pecans 


Cream  together  margarine  and  sugar,  then  add  4  eggs,  1/2  cup 
buttermilk,  1  teaspoon  soda.  Mix,  then  add  flour.  Mix  with  small 
amount  of  flour  the  dates,  candy,  coconut  and  pecans  and  add  to 
mixture.  Cook  in  tube  pan  lined  with  brown  paper,  greased  and 
floured,  250° for  2  1/2  hours. 

Sauce:  Mix  1  cup  fresh  orange  juice  (use  small  can  of  frozen 
orange  juice)  and  2  cups  4  X  sugar.  Pour  over  cake  when  taken 
from  oven  and  let  set  in  pan  overnight. 
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HOT  MILK  CAKE  Evelyn  Tibbs 

Rehobath  Baptist 

4  eggs  1  stick  margarine 

2  c.  plain  flour  1  c.  milk 

2  tsp.  baking  powder  2  c,  sugar 


Beat  eggs;  add  sugar;  beat  thoroughly.  Add  baking  powder  and 
flour.  Heat  milk  and  margarine  until  margarine  melts.  Add  quickly 
to  other  ingredients. 

Grease  and  flour  tube  pan.  Put  in  cold  oven.  Bake  55  minutes 
at  350°.  Let  cake  cool  in  pan  20  minutes.  Put  on  a  rack  to  finish 
cooling. 


PLUM  CAKE 

2  c.  self-rising  flour 

2  c.  sugar 
1  c.  oil 

3  eggs 


Mrs.  Alvoh  Blanchard 
Hobbsville  Baptist  Church 

2  small  jars  baby  plums  or 

1  junior  jar 
chopped  nuts  (desired  amount) 
2  tsp.  cinnamon 


Mix  all  ingredients  together  and  cook  in  a  tube  pan.  Bake  1 
hour  at  350°.  Remove  from  pan  and  glaze  while  warm. 

Glaze:  1  cup  confectioners  sugar  with  lemon  juice. 

PIG  PICKING  CAKE  Martha  HolloweU 

Great  Hope  Baptist 

1  box  yellow  cake  mix  3/4  c.  oil 

1  can  Mandarin  oranges  4  eggs 


Mix  and  cook  in  3  layers. 


1  box  Cool  Whip  (medium)  1  can  crushed  pineapple, 

1  box  instant  lemon  pudding  not  drained 
mix  (large) 

Mix  and  let  set  in  refrigerator  overnight.  Spread  on  the  cooled 
layers. 

POPPY  SEED  CAKE  Marie  Jenkins 

Salem  Baptist 

Cake: 

3  c.  flour 

2  1/2  c.  sugar 
1  1/2  c.  milk 

1  1/2  tsp.  almond  extract 


1  1/2  tsp.  vanilla 
1  1/2  tsp.  salt 
1  1/2  tsp.  baking  powder 
1  1/3  c.  vegetable  oil      ,^     .  v 
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3  eggs 


1  1/2  Tbsp.  poppy  seeds 


Glaze: 


3/4  c,  sugar 

1/4  c,  orange  juice 


1  tsp.  almond 

2  Tbsp.  butter 


1  tsp.  vanilla 

Mix  all  cake  ingredients  together  on  medium  speed,  then  bake 
in  10  inch  tube  pan  at  350°  for  1  hour  and  15  minutes.  Heat  glaze 
ingredients  in  saucepan  on  medium  heat  until  sugar  has  dissolved. 
Pour  over  cake  while  still  warm. 

BUTTER  PECAN  CAKE  Alice  Lane 


Melt  3  tablespoons  butter  in  13  x  9  x  2  inch  baking  pan.  Stir 
in  pecans  and  bake  at  350°  for  10  minutes.  Cool. 

Cream  softened  butter,  gradually  add  sugar,  beating  until  light 
cmd  fluffy  and  sugar  is  dissolved.  Add  eggs,  one  at  a  time,  beating 
well  after  each  addition. 

Combine  flour,  baking  powder  and  Scdt;  add  to  creamed  mixture 
alternating  with  milk,  beginning  and  ending  with  the  flour  mixture. 
Stir  in  vanilla  and  1  cup  pecans,  reserving  remaining  pecans  for 
frosting. 

Pour  batter  into  2  greased  and  floured  9  inch  cake  pans.  Bake 
at  350°  for  30  minutes  or  until  done.  Cool  in  pan  10  minutes;  re- 
move from  pan.  Cool  completely.  Frost. 

Frosting:  ^ 

3  Tbsp.  butter/margarine,  3  Tbsp.  plus  1  tsp.  milk 

softened  3/4  tsp.  vanilla  extract 

3  c.  powdered  sugar  reserved  roasted  peccins 

Cream  butter;  add  sugar,  milk  and  vanilla,  beating  until  light 
and  fluffy.  Stir  in  pecans. 

Yield:  enough  for  a  2  layer  cake. 


Chappell  Hill  Baptist 


5  Tbsp.  butter/margarine 
1  1/2  c.  chopped  pecans 
2/3  c.  butter/margarine, 
softened 


2  c.  all  purpose  flour 
1  1/2  tsp.  baking  powder 
1/4  tsp.  salt 
2/3  c.  milk 

1  1/2  tsp.  vanilla  extract 


1  1/3  c.  sugar 

2  eggs 
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POUND  CAKE 

3  c.  sugar 

3  c.  flour  (plain) 

1  c.  buttermilk 

2  sticks  cream  butter 
1/2  c.  Crisco 


Fred  Hambruch 
Fellowship  Baptist  Church 

5  eggs 

1  tsp,  vanilla  flavoring 
1  tsp.  coconut  flavoring 
1/2  tsp.  baking  powder 


Add  all  ingredients  at  once  and  mix  3  minutes.  Cook  1  hour 
and  twenty  minutes  at  325°  F. 


HALF-A-POUND  CAKE 

1  1/2  c.  sugar 
1/2  c.  butter,  softened 
1/4  c.  shortening  (Crisco) 
3  eggs 


Gail  Modlin 
Whiteville  Grove  Baptist 

1/2  tsp.  vanilla  extract 
1  1/2  c.  cake  flour 
1/4  tsp.  baking  powder 
1/2  c.  homogenized  milk 


Cream  sugar,  butter  and  shortening  until  light  and  fluffy.  Add 
eggs,  one  at  a  time,  beating  well  after  each  addition.  Beat  in  vanilla. 

Combine  cake  flour  and  baking  powder;  add  to  creamed  mixture, 
mixing  well.  Add  milk  and  beat  5  minutes. 

Pour  batter  into  a  greased  and  floured  9x5x3  inch  loaf  pan. 
Bake  at  325°  for  1  hour  or  until  done. 

Yield:  1  loaf. 


125  YEAR  OLD  BLACK  WALNUT  POUND  CAKE 

Mary  H.  Polston 
Rocky  Hock  Baptist 
1  tsp.  vanilla 
1  tsp.  baking  powder 
1/2  tsp.  black  walnut  flavoring 
1  c.  evaporated  milk 
1  c.  chopped  black  walnuts 

Cream  margarine  and  Crisco;  add  sugar  and  beat  until  light 
and  fluffy.  Add  eggs,  one  at  a  time;  beat  well.  Add  flavoring. 
Beat  well.  Mix  1/4  cup  flour  with  nuts.  Mix  baking  powder  with 
remaining  flour  and  add  cdtemately  with  milk  to  mixture,  starting 
and  ending  with  flour.  Fold  in  nuts  and  flour.  Bake  in  greased 
and  floured  tube  pan,  1  hour  and  30  minutes  in  325°  preheated  oven. 


1/2  lb.  margarine 
1/2  c.  Crisco 
5  eggs 

3  c.  cake  flour 
3  c.  sugar 
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CREAM  CHEESE  POUND  CAKE 

3  sticks  margarine,  melted 
almost  all  the  way 

Mix  well! 


3  c.  sugar 


Gail  Roberson 
Great  Hope  Baptist 


8  oz.  cream  cheese  (soften  at 
room  temperature) 


3  c.  cake  flour,  alternating  parts 
of  flour  with  6  eggs  (add  each 
egg  one  at  a  time) 

1  Tbsp,  vanilla 


Mix  well! 

Pour  in  tubed  pan  -  greased  and  floured,  325 
Cool  in  pan.  (Very  moist  and  delicious.) 


1  hour,  15  minutes. 


COCONUT  POUND  CAKE 
1  c.  butter 

1/2  c.  soft  shortening 
3  c.  sugar 
6  eggs 

3  c.  sifted  all  purpose  flour 


Maybell  Sawyer 
Salem  Baptist  Church 
1/2  tsp.  baking  powder 
1  c.  milk 

1  tsp.  coconut  extract 
6  oz.  fresh  coconut 


Cream  together  butter,  shortening  and  sugar.  Add  eggs,  one 
at  a  time,  beating  well  after  each  addition.  Sift  flour  with  baking 
powder.  Add  cream  mixture  alternately  with  milk  and  extract. 
Pour  in  10  inch  tube  pan.  Place  in  cold  oven.  Cook  1  hour  and 
30  minutes  on  325°.  Cover  with  foil  to  keep  from  over  browning 
the  last  20  minutse.  Cool  in  pan  30  minutes. 


POUND  CAKE 

1/2  c.  Crisco 

2  sticks  butter  or  margarine 
6  eggs 

3  c.  plain  flour,  unsifted 
3  c.  sugar 


Annie  Mae  Tarkington 
Ebenezer  Baptist  Church 

1  c.  undiluted  canned  milk 
1/2  tsp.  baking  powder 
1  tsp.  vanilla  flavoring 
1  tsp.  lemon  flavoring 


Cream  butter  and  Crisco,  then  add  sugar  and  cream  together. 
Add  eggs,  one  at  a  time  (separated  from  whites).  Fold  in  a  little 
flour  to  which  baking  powder  has  been  added,  alternating  with 
the  milk  (ending  with  flour).  Add  vanilla  and  lemon  flavoring. 
Fold  in  beaten  egg  whites  last.  Pour  into  a  tube  pan  and  place 
in  preheated  oven  and  bake  at  325°  for  1  hour  and  20  minutes. 
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PINEAPPLE  POUND  CAKE 

1/2  c.  vegetable  shortening 
1/2  lb.  butter  or  margarine 
(2  sticks) 

2  3/4  c.  sugar 
6  large  eggs 

3  c.  sifted  all  purpose  flour 
1  tsp.  baking  powder 

1/4  c.  milk 


Mary  Alice  Riddick 
Rocky  Hock 
1  tsp.  vanilla  extract 
3/4  c.  undrained  crushed  pineapple 

and  juice 
1/4  c.  butter  or  margarine 

(1/2  stick) 
1  1/2  c.  powdered  sugar 
1  c.  crushed  pineapple,  drained 


Cream  shortening,  butter  and  sugar.  Add  eggs,  one  at  a  time, 
beating  thoroughly  after  each  addition.  Sift  flour  with  baking 
powder;  add  to  creamed  mixture,  1  spoonful  at  a  time,  alternately 
with  milk. 

Add  vanilla;  stir  in  crushed  pineapple  and  juice  and  blend  well. 
Pour  batter  into  well  greased  10  inch  tube  pan. 

Place  in  cold  oven.  Turn  oven  to  325°  and  bake  for  1  1/2  hours 
or  until  top  springs  back  when  touched  lightly.  Let  stand  for  a 
few  minutes  in  pan.  Run  knife  around  edges  and  remove  carefully 
to  rack. 

Combine  butter,  powdered  sugar  and  about  1  cup  drained  pine- 
apple. Pour  over  cake  while  hot.  Yield:  one  10  inch  tube  cake. 

JELLO  PISTACfflO  PUDDING  CAKE  Faye  Lane 

Chappell  Hill  Baptist  Church 
1  pkg.  pistachio  instant  4  eggs 

pudding  1  1/4  c.  water 

1  pkg.  yellow  cake  mix  1/4  c.  oil 

1/2  tsp.  almond  flavoring 

Combine  all  ingredients  in  large  bowl.  Blend,  then  beat  at 
medium  speed  for  2  minutes.  Pour  into  greased  and  floured  10 
inch  tube  or  bundt  pan.  Bake  at  350°  for  50  -  55  minutes  or  until 
cake  springs  back  when  lightly  pressed.  Cool  in  pan  15  minutes. 
Remove  from  pan;  finish  cooling  on  rack. 


PUMPKIN  CAKE 

1  pkg.  yellow  cake  mix  (without 
pudding  or  extract  or  butter) 

2  eggs 

1/4  c.  water 


Sarah  Bunch 
Great  Hope 

2  tsp.  soda,  optional 

1  can  (16  oz.)  pumpkin 

2  tsp.  pumpkin  pie  spice 
confectioners  sugar 


Heat  oven  to  350°.  Grease  and  flour  12  cup  bundt  cake  pan  or  13 
X  9  X  2  baking  pan.  In  large  mixing  bowl,  blend  all  ingredients 
except  confectioners  sugar.  Beat  4  minutes  medium  speed.  Pour 

(Cont.) 


batter  into  pan.  Bake  40  -  45  minutes  or  until  wooden  pick  inserted 
in  center  comes  out  clean.  Cool  10  minutes;  remove  from  pan. 
Sprinkle  with  confectioners  sugar.  Top  each  slice  with  Cool  Whip. 


7-UP  POUND  CAKE 

1/2  Cr  Crisco 

2  sticks  margarine 

3  c.  sugar 

11/2  tsp.  vanilla  flavoring 
1  1/2  tsp.  lemon  flavoring 


Minnie  Lou  McGowan 
Columbia  Baptist  Church 
1  1/2  tsp.  almond  flavoring 

5  eggs 

3  c.  plain  flour 
1  c.  7-Up 


Cream  softened  margarine  and  Crisco  together,  beating  until 
fluffy.  Add  sugar,  beating  until  fluffy.  Add  eggs,  beating  well 
after  each  addition.  Add  flavorings.  Add  flour  and  7-Up  alternately 
until  blended  well.  Bake  in  well  greased  tube  pan  at  325°  for  1 
1/4  to  1  1/2  hours. 


PUNCH  BOWL  CAKE 

1  box  yellow  cake  mix  -  cook 
in  2  layers 

2  small  instant  pudding  mix  - 
vanilla 

1  can  cherry  pie  filling 


Elizabeth  Roberson 
Great  hope  Baptist 

2  cans  fruit  cocktail,  drained 

1  (20  oz.)  can  crushed 
pineapple,  drained 

2  large  Cool  Whip 
1  bottle  cherries 


Crumble  up  1  layer  of  cake  in  bowl.  Use  half  of  pudding  mix, 
half  of  cherry  pie  filling,  one  fruit  cocktail,  half  of  pineapple,  one 
large  Cool  Whip.  Dot  cherries,  then  repeat  or  use  another  bowl. 
Can  use  coconut  if  you  like.  — 

Make  12  hours  before  serving. 


PUMPKIN  PINEAPPLE  CAKE 

3  c.  sifted  all  purpose  flour 

2  c.  sugar 

1/2  tsp.  salt 

2  tsp.  baking  powder 

1  tsp.  baking  soda 

2  tsp.  cinnamon 
1/2  tsp.  ginger 


Edla  Harrell 
Warwick  Baptist  Church 
1/4  tsp.  nutmeg 

1  c.  vegetable  oil 

15  oz.  can  crushed  pineapple, 
undrained 

2  tsp.  vanilla 

3  eggs  (beat  until  fluffy) 
2  c.  raw  pumpkin,  grated 
1  c.  chopped  nuts 


Combine  dry  ingredients  in  a  large  bowl.  Blend  oil,  then  pineapple 
and  vanilla.  Add  eggs  and  beat  well.  Stir  in  grated  pumpkin  and 
nuts.  Grease  and  flour  a  10  inch  tube  pan.  Pour  in  batter  and  bake 
in  a  350°  oven  for  1  hour  and  15  minutes  or  until  cake  tester 
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inserted  near  center  comes  out  clean.  Frost  with  cream  cheese 
frosting. 


SOUR  CREAM  COCONUT  CAKE  Cora  Wiggins 

Reynoldson  Baptist 

24  oz,  frozen  coconut  2  c.  sugar 

16  oz,  sour  cream  1  box  yellow  cake  mix 

Mix  sugar,  sour  cream  and  coconut  and  leave  in  refrigerator 
overnight.  Bake  cake  according  to  package  directions.  Let  cool. 
Split  layers.  Ice  between  each  layer,  but  don't  ice  the  sides.  Keep 
in  refrigerator  3  or  4  days  before  eating. 


FEATHER  SPONGE 

6  egg  yolks 
1/2  c.  cold  water 
1  1/2  c.  sugar 
1/2  tsp.  vanilla 

1/2  tsp.  orange  or  lemon  extract 


Anna  C.  Winslow 
Warwick  Baptist  Church 

1  1/2  c.  cake  flour 

1/4  tsp.  salt 

6  egg  whites 

3/4  tsp.  cream  of  tartar 


Beat  egg  yolks  until  thick  and  lemon  colored;  add  water  and 
continue  beating  until  very  thick.  Gradually  beat  in  sugar,  then 
extracts.  Fold  in  flour  sifted  with  salt,  a  little  at  a  time.  Beat 
egg  whites  until  foamy;  add  cream  of  tartar  and  beat  until  they 
form  moist,  glossy  peaks.  Fold  into  egg  white  mixture.  Bake  in  10 
inch  ungreased  angel  cake  pan  in  moderate  oven  (325°)  for  1  hour. 
Invert  pan  to  cool. 


SUICroE  CAKE 

1  box  devils  food  cake 

1  small  pkg.  chocolate  instant 

pudding 
1  (10  oz.)  pkg.  chocolate  chips 


Marge  Ambrose 
Hertford  Baptist 

4  eggs 

8  oz.  sour  cream 
1/2  c.  oil 
1/2  c.  water 


Blend  all  ingredients  except  chocolate  chips.  Then  add  chocolate 
chips.  Pour  into  tube  pan  and  bake  50  to  60  minutes  at  350°.  Cool 
for  20  minutes  and  sprinkle  with  powdered  sugar  if  desired. 


SWEET  POTATO  CAKE  T.illie  R.  Rogerson 

Edenton  Baptist  Church 

1  1/2  c.  cooking  oil  1  tsp.  cinnamon 

2  c.  sugar  1  tsp.  nutmeg 

4  eggs,  separated  1  1/2  c.  raw  sweet  potatoes, 

1  c.  black  walnuts  grated  fine 

1  tsp.  vanilla  4  Tbsp.  hot  water  (Cont  ) 
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1/4  tsp.  salt 


2  1/2  c,  cake  flour,  sifted 

3  tsp.  baking  powder 


Combine  oil  and  sugar;  beat  well  until  smooth.  Add  egg  yolks 
and  beat  well.  Add  hot  water,  then  dry  ingredients  which  have 
been  sifted  together.  Stir  in  potatoes,  nuts  -  beat  well.  Beat  egg 
whites  until  stiff  and  fold  into  mixture.  Bake  in  3  greased  8  inch 
cake  pans  in  350°  oven  for  25  or  30  minutes.  Cool  and  frost  with 
the  following  frosting. 

1  large  can  milk  3  eggs 

1  c.  sugar  1  tsp.  vanilla 

1  stick  margarine  1  1/2  c.  flaked  coconut 

Combine  milk,  sugar,  margarine,  egg  yolks  and  vanilla  in  sauce- 
pan. Cook  over  medium  heat  about  12  minutes,  stirring  until  mix- 
ture thickens.  Remove  from  heat  and  add  coconut.  Beat  until  cool 
and  spread  on  layers. 


7-UP  CAKE  Helen  R.Aswell 

Eureka  Baptist 

1  box  yellow  cake  mix  4  eggs 

1  small  pkg.  pineapple  or  3/4  c.  cooking  oil 

vanilla  instant  pudding  1  (10  oz.)  bottle  7-Up 


Mix  and  bake  in  3  layers  at  325°  for  30  minutes. 


Filling: 

1  stick  oleo  1  small  can  crushed  pineapple 

2  eggs,  beaten  1  1/4  c.  sugar 

3  1/2  Tbsp.  flour 


Mix  and  cook  in  double  boiler  until  thick,  stirring  often.  Remove 
from  heat  and  add  1  cup  flake  coconut.  Spread  between  layers 
and  over  the  cake. 

STRAWBERRY  REFRIGERATED  CAKE  Joan  H.  Russell 


1  box  strawberry  cake  mix 
1  box  strawberry  jello 
1  1/2  c.  milk 


Sandy  Cross  Baptist 
1  pkg.  Dream  Whip 
1  box  vanilla  instant  pudding 
1  tsp.  vanilla 


Bake  strawberry  cake  in  9  x  13  x  2  pan  as  directed  on  cake. 
Mix  3/4  cup  hot  water  with  jello  until  dissolved  and  add  1/2  cup 
more  water  (cold)  and  pour  over  cake  after  it  cools  for  30  minutes 
and  make  holes  w^th  fork  on  top  of  cake.  Add  topping  -  beat  milk, 
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Dream  Whip,  vanilla  pudding  and  vanilla  until  stiff. 


STRAWBERRY  CAKE 

1  box  yellow  cake  mix 
1  small  box  strawberry  jello 
1  c.  Crisco  oil 
1  c.  sweetened  crushed 
strawberries 


Ethel  Temple 
Ramoth  Gilead  Baptist 

1/2  c.  milk 

1  c,  coconut 

1  c,  chopped  pecans 


Mix  these  ingredients  well.  Pour  into  3  wax  papered  lined  cake 
pans  or  1  tube  pan.  Preheat  oven  to  350°.  Cook  layers  about  20 
minutes;  tube  pan  about  SOminutes,  or  until  toothpick  inserted 
in  center  comes  out  clean.  CofiLcake.  Make  frosting  with  the 
following  ingredients  and  spread  on  cake. 

1  box  powdered  sugar  1/2  c.  sweetened  crushed 

1  stick  softened  margarine  strawberries 
1/2  c.  chopped  pecans  1/2  c.  coconut 

This  cake  is  better  served  the  day  after  it  is  made.  It  gets  more 
moist  each  day. 


'SUSIE  CAKE"    (100  year  old  in  my  family)  Inez  L.  West 

Fellowship  Baptist  Church 

1  1/2  c.  flour  2  tsp.  baking  powder,  sifted 

1  c.  sugar  2  full  Tbsp.  margarine,  melted 

pinch  Scdt  -  add  to  eggs  and  vanilla 


Brea  2  eggs  in  cup  -  beat.  Add  1  teaspoon  vanilla.  Finish  filling 
cup  with  milk  -  mix.  Add  to  batter;  beat  until  creamy  and  well 
blended.  Grease  pan.  Bake  at  350°  until  done.  Serve  warm. 

If  like  -  Icing  of  brown  sugar  and  nuts  -  additionally  good. 

TEXAS  SHEET  CAKE  Ruth  Mansfield 

Great  Hope  Baptist 

2  sticks  margarine  4  Tbsp.  cocoa 

1  c.  water 


Using  a  large  saucepan,  bring  the  above  ingredients  to  a  boil. 
Remove  from  heat,  but  keep  in  pan.  While  still  hot,  add  the 
following: 

2  c.  flour  1  tsp.  salt 

2  c.  sugar 


Blend.  Beat  in  the  following: 
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(Cont.) 


2  eggs 

1  c.  sour  cream 


1  tsp.  baking  soda 


Pour  into  greased  jelly  roll  pan.  Bake  20  -  22  minutes  at  375**. 
Use  same  pot  for  icing;  don't  wash  out. 

Icing: 

1  stick  margarine  6  Tbsp.  milk 

4  Tbsp.  cocoa 

Bring  the  above  ingredients  to  a  boil.  Remove  from  the  heat 
cOid  add: 

1  c.  chopped  nuts  (or  1  c.  1  box  lOX  sugar 

coconut  or  3/4  c.  peanut  1  tsp.  vanilla 

butter)  -  I  used  p.b. 

Spread  icing  on  cake  as  soon  as  cake  com.es  out  of  the  oven. 
Store  in  the  refrigerator. 

YELLOW  SHEET  CAKE  -  NO  SUGAR  Varina  HoUowell 


1  1/2  sticks  margarine,  melted 
1  egg  (or  substitute) 
1/2  c.  milk 


Great  Hope  Baptist 
1  tsp.  vanilla 
1/2  tsp.  lemon 
1/2  c.  fructose 
1  1/2  c.  self-rising  flour 


Combine  and  pour  into  greased  6x9  inch  pan.  Bake  about  15 
minutes  (or  less). 

Note:  This  cooks  very  quickly.  Don't  overcook. 

Top  with  favorite:  fresh  fruit,  no  sugar  pudding,  jello  or  no 
sugar  topping. 


TURTLE  CAKE 

1  box  German  chocolate 

cake  mix 
1  (14  oz.)  bag  caramels 
3/4  c.  butter 


Ruth  Mansfield 
Great  Hope  Baptist 

1/2  c.  evaporated  milk 
1  c.  chocolate  bits 
1  c.  chopped  pecans 


Prepare  cake  batter  as  directed.  Pour  1/2  batter  into  a  9  x 
13  inch  pan.  Bake  at  350°  for  15  minutes.  Meanwhile,  melt  caramels 
with  butter  and  milk.  Pour  over  hot  cake.  Top  with  chips  and 
nuts.  Pour  on  rest  of  cake  batter.  Bake  at  350°  for  20  minutes. 
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EASY  YELLOW  CAKE  Marie  TiUett 

Calvary  Baptist 

2  1/2  c.  self-rising  flour  1/2  c.  milk 

1  2/3  c.  sugar  3  eggs 

3/4  c.  milk  1  tsp.  vanilla  flavoring 

2/3  c.  butter,  softened 


Beat  first  4  ingredients  in  mixer  on  medium  speed  for  2  minutes. 
Add  next  3  ingredients  and  beat  2  more  minutes.  Pour  into  4  layer 
cake  pans  which  have  been  sprayed  with  Pam.  Bake  on  375°  for 
30-35  minutes.  Cool  layers  and  spread  with  your  favorite  chocolate 
icing,  or  split  layers  horizontally  to  make  8  layers. 


VANILLA  WAFER  CAKE 

2  sticks  margarine 
2  c.  sugar 
6  whole  eggs 

1  (12  oz.)  box  vanilla  wafers 


Lillie  Harris 
Salem  Baptist 

1/2  c.  milk 

1  (7  oz.)  pkg.  flaked  coconut 
1  c.  chopped  pecans 


Cream  margarine  and  sugar;  add  eggs,  one  at  a  time,  and  beat 
after  each.  Crush  the  vanilla  wafers  and  add  alternately  with  milk. 
Add  coconut  and  chopped  nuts.  Bake  at  325°  for  one  hour  and  15 
minutes. 


RED  VELVET  CAKE  Anne  Royals 

Moyock  Baptist  Church 

1  1/2  c.  sugar  2  1/4  c.  cake  flour 

2  eggs  1  c.  buttermilk 
2  g  or  1/2  oz.  bottle  red  1  tsp.  soda 

food  coloring  1  Tbsp.  vinegar 

2  Tbsp.  cocoa  1  Tbsp.  vanilla 

3/4  tsp.  salt  1/2  c.  shortening 


Cream  sugar  and  shortening;  add  eggs.  Mix  color  and  cocoa 
and  add  to  above  with  vanilla.  Pour  buttermilk  into  cup  used  for 
paste  and  stir  to  get  cdl  the  color.  Sift  flour  and  salt.  Add  alter- 
nately with  buttermilk  to  batter.  Beat  well.  Fold  in  soda  and  then 
vinegar.  Bake  20  -  30  minutes  at  350°.  Makes  three  9  inch  layers. 

Frosting:  Cream: 

2  sticks  butter  1  c.  granulated  sugar 

1  tsp.  vanilla 

Mix  until  fluffy.  Add  1  tablespoon  cornstarch  to  one  cup  of 

(Cont.) 
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water  and  cook  until  thick.  Let  cool.  Now  add  cornstarch  mix- 
ture to  creamy  base  and  beat  until  like  whipped  cream.  Add  one 
7  ounce  package  of  fine  grated  coconut.  Mix  well  and  frost  cake. 


MAMA'S  CHOCOLATE  ICING 
2  c.  sugar 

1/2  c.  milk  (evaporated) 
2  Tbsp.  cocoa 


Vivian  Bridgers 
Ebenezer  Baptist  Church 

dash  salt 

1  Tbsp.  vanilla 

1  stick  margarine 


Combine  sugar,  milk,  cocoa,  margarine  and  salt  in  heavy  sauce- 
pan. Stir  over  low  heat  until  melted  and  then  on  medium  heat 
cook  for  2  1/2  minutes  or  until  soft  ball  stage.  Remove  from  heat. 
Add  vanilla. 

TEAR  DROP  CHOCOLATE  FROSTING  Fay  EUiott 

Woodville  Baptist  Church 

4  Tbsp.  water  1  egg 

1/4  c.  granulated  sugar  1/2  c.  margarine,  melted 

2  1/2  c.  sifted  4X  sugar  8  tsp.  cocoa 

1  tsp.  vanilla  — 

Mix  4X  sugar  and  egg  thoroughly.  Bring  water  and  granulated 
sugar  to  a  boil;  boil  for  1  minute.  Add  to  sugar  and  egg  mixture; 
blend  well.  Add  melted  margarine,  flavoring  and  cocoa.  Beat 
until  creamy. 


CHOCOLATE  FROSTING 

4  sq.  chocolate 

1/2  c.  milk 

1/2  c.  margarine 


Elisabeth  Harrell 
Shiloh  Baptist 

2  c.  sugar 

1  Tbsp.  white  syrup 

2  tsp.  vanilla 


Combine  all  ingredients,  except  vanilla,  in  saucepan.  Place 
over  low  heat  until  melted,  stirring  occasionally.  Let  come  to 
a  boil  over  high  heat  and  cook  one  minute.  It  should  boil  (rapidly), 
Add  vanilla  and  cook  constantly,  beating  until  mixture  is  thick 
enough  to  spread.  (Cocoa  may  be  used  in  place  of  chocolate.) 


:)c  :|c  :|c  :ic  4c  ^  :|c 


It  is  not  the  ship  in  the  water,  but  the  water  in  the  ship  that  sinks 
it. 
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An  excellent  thickener  for  soups  is  a  little  oatmeal.  It  will  add  flavor  and  richness  to 
almost  any  soup. 

Give  mashed  potatoes  a  beautiful  whipped  cream  look  by  adding  hot  milk  to  them  before 
you  start  mashing. 

Don't  odd  sugar  to  stewed  fruits  until  they  hove  boiled  for  1 0  minutes.  They  need  less 
sugar  then. 

Add  a  teaspoon  of  lemon  juice  to  each  quart  of  water  used  to  cook  rice.  The  grains  will 
stay  white  and  separated. 

Potatoes  will  take  on  a  golden  taste  and  appearance  if  sprinkled  lightly  with  flour  before 
frying. 

Lettuce  won't  "rusf  in  the  refrigerator  if  it  is  wroped  in  paper  toweling. 

Remember  that  every  time  you  open  the  oven  door  the  temperature  drops  about  25 
degrees. 

The  coldest  port  of  any  refrigerator  is  the  top  back  shelf. 

Never  freeze  more  than  four  pounds  of  fresh  food  per  cubic  foot  of  freezer  capacity  at  one 
time. 

For  highest  refrigerator  efficiency,  air  should  circulate  around  each  container. 

If  sweet  cream  is  just  starting  to  sour,  restore  the  sweetness  with  a  pinch  of  baking  soda. 

Dripping  faucets  can  be  quieted  by  tying  a  string  to  it  that  reaches  into  the  sink.  The  water 
will  slide  down  the  string  quietly. 

Try  loosening  rusty  screws  by  putting  a  drop  or  two  of  ammonia  on  it. 

Keeping  a  piece  of  charcoal  in  the  tool  drawer  will  keep  the  moisture  out  preventing  rust. 

Rusty  bolts  can  usually  be  loosened  by  pouring  club  soda  on  them. 


DESSERTS 


DATE  PUDDING  Miriam  M.  Fletcher 

Riverside  Baptist 

1  c.  chopped  dates  2  Tbsp.  flour 

1  c,  chopped  nuts  2  tsp.  baking  powder 

2  eggs  pinch  salt 
1/2  c.  sugar 


Beat  eggs  and  sugar  together;  add  other  ingredients  and  mix 
well.  Bake  in  slow  oven  325°  about  40  minutes  in  an  ungreased 
baking  dish.  Watch  the  time  so  it  doesn't  get  too  brown.  Serve 
warm  or  cold  with  whip  cream. 


BANANA  SUPREME 

2  c.  graham  cracker  crumbs 

1  stick  melted  margarine 

2  c.  sifted  confectioners 
sugar 

1  stick  melted  margarine 


Mildred  King 
Riverside  Baptist 

1  egg 

1  large  can  crushed  pineapple 
3  or  4  bananas 
1  large  Cool  Whip 


Take  2  cups  graham  cracker  crumbs  and  1  stick  margarine, 
mix  and  press  in  9  x  12  pan  or  dish.  Mix  confectioners  sugar,  1 
stick  margarine  and  pour  over  crumbs.  (Will  be  a  thin  layer.) 
Chill.  Drain  pineapple,  put  over  mixture.  Slice  bananas  over 
pineapple  layer.  Cover  with  Cool  Whip.  Decorate  with  chopped 
nuts  and  red  cherries.  Keep  in  refrigerator  until  ready  to  serve. 


PINEAPPLE  DEUGHT  Barbara  Earless 

Ballards  Bridge  Baptist 

1  can  Pet  milk  1  large  can  crushed  pineapple 

1  c.  sugar  2  c.  crushed  graham 

2  (3  oz.)  pkg.  lemon  jello  crackers 
2  c.  water 


Chill  Pet  milk.  Whip  milk;  add  sugar  to  whipped  milk  and  blend 
well.  In  separate  bowl  add  1  cup  boiling  water  to  jello  to  dissolve. 
Add  1  cup  cold  water.  Mix  in  with  milk. 

In  9  X  12  Pyrex  dish  spread  graham  cracker  crumbs  evenly  on 
bottom  reserving  a  few  to  sprinkle  on  top.  Drain  pineapple  and 
mix  with  milk  mixture.  Pour  into  pan  and  chill  for  4  hours  or  until 
firm. 
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CHERRY  CHEESECAKE  Linda  Dunlap 

Ebenezer  Baptist  Church 

2  c,  all  purpose  flour  8  oz.  cream  cheese,  softened 

1  c.  margarine,  softened  2  c.  powdered  sugar 

3/4  c,  chopped  pecans  8  oz.  Cool  Whip 

2  cans  cherry  pie  filling 


Spray  13  by  9  pan  with  Pam.  Mix  flour,  margarine  and  nuts 
cOid  mash  into  pan  for  a  bottom  crust.  Bake  at  325°  for  20  minutes 
until  brown.  Cool.  Cream  the  cream  cheese.  Mix  in  powdered 
sugar.  Fold  in  Cool  Whip.  Spread  over  cool  crust.  Top  with 
cherries.  Chill  several  hours. 


LEMON  SAUCE  Alice  Surgeon 

Great  Hope  Baptist 
1/2  tsp.  grated  lemon  rind,  pkd.     3/4  c.  boiling  water 
3  Tbsp.  lemon  juice  1  egg  yolk,  beaten 

1  Tbsp.  cornstarch  1  Tbsp.  firm  butter 
3/4  c.  sugar  1/8  tsp.  salt 

Wash  lemon,  grate  rind  onto  waxed  paper,  squeeze  juice.  Measure 
juice  and  rind  and  mix. 

Blend  next  3  ingredients  in  top  of  double  boiler,  then  stir  in 
boiling  water.  Place  over  direct  heat  and  cook  and  stir  until  mix- 
ture boils  and  thickens  and  is  clear.  Remove  from  heat.  Stir  a 
little  of  the  hot  mixture  into  beaten  yolk,  then  return  to  double 
boiler,  stirring  well.  Place  over  boiling  water  and  cook  and  stir 

2  or  3  minutes.  Remove  from  heat  and  stir  in  butter,  lemon  juice 
and  rind.  Serve  warm  over  cottage  bread  or  other  pudding,  ginger- 
bread, baked  apples,  etc.  5  to  6  servings. 


ORANGE  MARMALADE  BREAD  PUDDING  AUce  Surgeon 

Great  Hope  Baptist 

5  slices  day  old  bread,  toasted       1  3/4  c.  milk 

3  Tbsp.  soft  butter  1  Tbsp.  lemon  juice 

3/4  c.  orange  marmalade       ^       1/8  tsp.  nutmeg,  cream  or 

3  eggs,  slightly  beaten  lemon  sauce 

Start  oven  10  minutes  before  baking.  Set  to  300°  F.  Butter 
a  shallow  6  cup  baking  dish.  Spread  toast  (do  not  remove  crusts) 
with  the  butter  and  marmalade.  Cut  bread  in  cubes  and  turn  into 
baking  dish.  Mix  eggs  with  milk,  lemon  juice  and  nutmeg  and  pour 
over  toast  cubes.  Bake  45  minutes  or  until  custard  tastes  done. 
Serve  warm  or  cold,  plain  or  with  cream  or  lemon  sauce. 

5  servings. 
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CHOCOLATE  ECLAIR  Eloise  HoUoweU 

Great  Hope 

2  boxes  instant  vanilla  pudding      1  box  graham  crackers 
1  small  Cool  Whip  chocolate  icing 

Mix  pudding  as  directed  on  package  (2  cups  milk  to  each  pack- 
age) and  add  Cool  Whip.  Line  bottom  of  pan  with  graham  crackers, 
then  layer  with  pudding,  another  layer  of  crackers  and  then  layer 
of  pudding,  etc.  Top  with  chocolate  icing.  Make  sure  graham  crackers 
are  on  top  before  icing. 

VANILLA  CAKE  LiUie  Belle  Ogle 

Chappell  Hill  Baptist  Church 

1  box  vanilla  wafers  1  1/2  c.  sugar 

2  sticks  margarine  3  eggs 

1  can  pineapple,  drained  4  large  bananas 

1  pt.  whipped  cream  (Miracle 
Whip) 

Crush  wafers  with  rolling  pin  and  use  half  to  line  bottom  of 
well  buttered  pan.  Combine  sugar  and  softened  margarine  and 
beat  until  fluffy.  Add  eggs  one  at  a  time,  beating  3  minutes  after 
each.  Spread  this  over  crumbs,  then  add  layer  of  pineapple,  then 
layer  of  bananas.  Repeat  procedure  once  more  (meaning  bananas 
and  pineapple).  Put  cream  on  top  of  this.  Top  with  remainder 
of  wafer  crumbs.  Cover  with  Saran  Wrap  and  chill  overnight. 

ICE  BOX  FRUIT  CAKE  Joyce  Overman 

Sandy  Cross  Baptist 

1  box  graham  crackers  3  c.  pecans  (or  walnuts) 

3  c.  marshmallows  1  small  jar  red  cherries 

1  c.  evaporated  milk  1  small  jar  green  cherries 

1  box  raisins  (15  oz.)  1  c.  coconut 

Melt  marshmcillows  in  milk.  Add  all  other  ingredients.  Press 
in  two  loaf  pans.  Let  stand  for  2  days.  Pour  cherry  juice  over 
top  to  make  moist. 

LEMON  ICE  BOX  CAKE  Virginia  Croley 

First  Baptist,  Elizabeth  City 

1  pkg.  lemon  cake  mix 

Mix  as  directed  and  bake  in  greased  13  x  9  Pyrex  dish  at  325° 
for  30  minutes.  Cool  completely  and  ice  with  following: 

1  (8  oz.)  Cool  Whip  1  can  Eagle  Brand  condensed 

1  small  frozen  lemonade,  milk 
thawed  (Cont.) 


Mix  well  and  refrigerate. 


ICE  BOX  FRUrr  CAKE  Janie  W.  Proctor 

Bethel  Baptist 

1  can  evaporated  milk  3  c.  mixed  nuts 

1  lb.  pkg.  marshmallows  1  bottle/juice  cherries 

1  lb.  box  Ritz  crackers  1/2  lb.  coconut 

1/2  box  raisins 


Bring  milk  to  a  boil  and  add  marshmallows.  Let  stand  until 
cool.  Mix  crushed  crackers,  nuts,  raisins,  cherries  and  coconut 
in  large  mixing  bowl.  Pour  milk  and  marshmallow  mixture  over 
dry  ingredients.  Mix  well  and  mold.  Keep  in  refrigerator.  Also 
freezes  well. 


CHOCOLATE-ECLAIR  CAKE  Lydia  Cooper 

Columbia  Baptist 
1  1/2  pkg.  (small)  graham  1  large  box  vanilla  instant 

crackers  pudding  powder 


3  c.  milk 


Chocolate  Frosting; 


1  c.  sugar  1/4  c.  milk 

1/3  c.  cocoa  1/4  c.  margarine 

Mix  pudding  with  milk  and  beat  until  pudding  thickens.  Put 
a  layer  of  graham  crackers  and  pour  pudding  over  top.  Add  another 
layer  crackers  and  follow  with  another  layer  filling  (use  dish  of 
your  choice).  Put  another  layer  crackers  and  frost  with  chocolate 
frosting. 

Chocolate  Frosting:  Mix  sugar,  cocoa,  milk  and  margarine 
in  saucepan.  Put  on  medium  heat  and  let  come  to  a  boil.  Let  cook 
about  2  minutes.  Remove  from  heat  and  let  cool  (just  a  little  warm) 
Pour  frosting  over  top  of  graham  crackers  and  refrigerate  overnight, 

Before  serving,  add  a  layer  of  Cool  Whip  over  chocolate  frosting 
and  top  with  pecans  or  wednuts  (chopped).  Serve. 

(Will  keep  several  days.) 


FLOWER  POT  DIRT  CAKE 

20  oz.  Oreo  cookies 
2  (8  oz.)  cream  cheese 
1  stick  margarine 
1  c.  powdered  sugar 


Lillie  HoUowell 
Ballards  Bridge  Baptist 

2  boxes  instant  vanilla 
pudding 

3  c.  milk 

1  (12  oz.)  Cool  Whip 


In  small  bowl  blend  cream  cheese  and  margarine.  Add  sugar. 

184 


Cream  until  smooth.  In  large  bowl  mix  pudding  with  milk;  add 
cream  cheese  mixture.  Fold  in  Cool  Whip.  Line  flower  pot  with 
foil.  Take  cookies  that  have  been  crumbled  fine.  Spread  1/2  of 
crumbs  in  pot.  Pour  all  cream  mixture  in  and  spread  other  1/2 
of  crumbs  on  top.  Top  with  silk  flowers  and  serve  with  garden 
spade.  You  may  also  use  large  baking  dish.  Do  not  have  to  line 
dish  with  foil. 


ICE  BOX  FRUIT  CAKE 

1  can  Eagle  Brand  milk 
1  box  graham  crackers 
1  orange 

1  bottle  maraschino  cherries 


LiUie  Belle  Ogle 
Chappell  Hill  Baptist  Church 
1  pkg.  mixed  candied  fruit 
1  lb.  English  walnuts 
1  lb.  coconut 
1  box  raisins 


Crush  box  graham  crackers.  Grate  whole  orange.  Chop  up 
English  walnuts.  Mix  all  ingredients  together  with  Eagle  Brand 
milk.  Line  box  or  dish  with  wax  paper  and  pack  mixture  into  this, 
cover  and  leave  in  refrigerator.  (For  as  long  as  you  are  eating.) 


CHOCOLATE  ECLAIR  CAKE  Linda  Sklar 

Ebenezer  Baptist  Church 

2  pkg.  instant  French  vanilla         8  oz.  carton  Cool  Whip 
pudding  1  box  graham  crackers 

3  c.  milk 

Line  9  x  13  pan  with  graham  crackers.  Mix  French  vanilla  pudding 
with  3  cups  milk.  Add  Cool  Whip,  mix.  Pour  1/2  mixture  over 
crackers  -  smooth.  Add  another  layer  of  crackers.  Pour  the  other 
1/2  of  mixture  -  smooth.  Add  more  crackers. 


Topping: 

2  oz.  Nestle's  Choco-Bake 

2  Tbsp.  soft  butter 

2  Tbsp.  white  Karo  syrup 


3  Tbsp.  milk 

1  tsp.  vanilla  extract 

1  1/2  c.  confectioners  sugar 


Beat  well.  Pour  over  graham 
Do  not  freeze. 

ANGEL  FOOD  DELIGHT 

1  large  round  angel  food  cake 
1  can  strawberry  pie  filling 
1  large  pkg.  vanilla  instant 
pudding  mix 


crackers.  Chill  24  hours. 

Clemma  Bunch 
Warwick  Baptist  Church 

1  1/2  c.  milk 

1  pt.  sour  cream 

1  large  container  Cool  Whip 
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(Cont.) 


Crumble  half  of  angel  food  cake  in  bottom  of  9  x  13  inch  pan. 
Beat  pudding  mix,  milk  and  sour  cream.  Spread  this  over  crumbled 
cake.  Top  with  pie  filling  mixture.  Crumble  remaining  cake  over 
top  of  pie  filling.  Ice  with  Cool  Whip  and  refrigerate  until  ready 
to  serve. 


APPLE  CRISP 

4  c.  apples 
1  c.  water  or  milk 
1  tsp.  cinnamon 
1  tsp.  nutmeg 
1  c.  sugar 


Joyce  C.  White 
Warwick  Baptist 

1/2  c.  brown  sugar 
3/4  c.  flour 

1  stick  margarine,  softened 

nuts 

raisins 


Grease  casserole,  add  apples  and  water  which  has  been  mixed, 
spices,  mix  together  sugars,  flour  and  butter  until  crumbly.  Spread 
over  apples.  Bake  at  350**  in  oven  until  apples  are  tender. 


BANANA  SPLIT  CAKE  Bettye  W.  Murphy 

Corinth  Baptist  Church 

1  box  vanilla  wafers  1  can  (#2  size)  crushed 
3  sticks  margarine  pineapple 

2  eggs  ^             1  (9  oz.  size)  Cool  Whip 
2  c.  powdered  sugar  nuts 

5  bananas  maraschino  cherries 


Crush  1  box  vanilla  wafers  with  1  stick  margarine  to  make  crust 
for  9  X  13  pan.  Mix  well  and  press  in  pan.  Beat  2  eggs  and  2  cups 
powdered  sugar  and  2  sticks  margarine  no  less  than  14  minutes. 
Pour  over  crust.  Slice  bananas  over  this.  Then  add  (drained)  crushed 
pineapple.  Cover  with  Cool  Whip  and  sprinkle  with  nuts  and  cherries. 
Keep  in  refrigerator. 


PECAN  LOG 

2  c.  sugar 
1  c.  milk 

1  Tbsp.  dark  syrup 


Edna  Spruill 
Roper  Baptist  Church 

2  Tbsp.  butter 

1  (8  oz.)  pkg.  chopped  dates 

4  c.  pecan  halves 


Mix  sugar,  milk,  syrup  and  butter.  Cook  over  low  or  medium 
heat  to  soft  ball  stage  (15  or  20  minutes).  Remove  from  heat; 
add  dates.  Return  to  heat  and  bring  to  slow  boil  (5  or  10  minutes). 
Remove  from  heat;  add  pecan  halves.  Roll  in  wet  towel  (hard  finish) 
and  let  cool  in  refrigerator  at  lesist  3  hours.  Use  sharp  knife  and 
slice  1/4  inch  thick. 
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OLD  FASfflONED  COCONUT  PIE  Edna  SpruiU 

4  c.  coconut  2  1/2  c.  sugar 

3  c.  milk  pinch  of  salt 

2  pinches  flour  1  1/2  sticks  butter,  browned 

6  eggs,  beaten 

Mix  all  ingredients  in  order  and  pour  into  uncooked  pie  shell: 
coconut,  milk,  flour,  eggs,  sugar,  salt  and  butter.  Bake  at  350° 
until  set,  about  45  minutes. 

(Note:  These  pies  may  be  frozen  for  use  later.) 

PEANUTS  &  RAISINS  (Microwave)  Mary  Owens 

Rehobath  Baptist 

1  c.  raw  skins  peanuts  1  tsp.  salt 

1  tsp.  oil  1/2  c.  raisins 

Cook  raw  peanuts  in  10  x  6  glass  dish  with  oil.  Stir  to  coat 
peanuts,  about  7  minutes  on  high.  Check  and  stir  every  2  minutes. 
Taste  at  6  minutes  as  all  microwaves  have  different  temperatures. 
Add  salt.  Place  on  paper  towel  to  drain.  Then  mix  with  raisins. 

CHOCOLATE  DEUGHT  Pat  Lowery 

Beulah  Baptist  Church 

2  c.  graham  cracker  crumbs         3  Tbsp.  milk 

1/2  c.  sugar  1  (16  oz.)  Cool  Whip 

1/2  c.  melted  margarine  2  small  pkg.  instant  chocolate 

2  (8  oz.)  pkg.  softened  cream  pudding 

cheese  3  c.  cold  milk 

1/4  c.  sugar 

Crush  graham  cracker  crumbs  and  mix  with  1/2  cup  sugar  and 
melted  margarine.  Press  firmly  into  ungreased  13  x  9  pan.  Bake 
in.  325** oven  approximately  10  minutes  for  crust  to  set.  Let  cool. 
Beat  cream  cheese  with  1/4  cup  sugar  and  3  tablespoons  milk  imtil 
smooth.  Fold  in  approximately  1/2  Cool  Whip.  Spread  over  graham 
cracker  crust.  Prepare  pudding  using  3  cups  cold  milk.  Pour  over 
cream  cheese  layer.  Chill  several  hours  or  overnight.  Spread  Cool 
Whip  over  pudding.  Garnish  with  nuts  or  chocolate  shavings. 

Makes  15  servings. 

CHOCOLATE  ECLAIR  Marcia  N.  Evans 

Rocky  Hock  Baptist 

1  box  graham  crackers  3  c.  milk 

16  oz.  (instant)  French  9  oz.  Cool  Whip 

vanilla  pudding 


Icing: 
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1  c.  sugar 
1/8  tsp.  salt 
1/3  c.  cocoa 


1/4  c.  milk 

1/4  margarine 

1  tsp,  vanilla  (after  boiling) 


Mix  pudding  and  milk.  Fold  in  Cool  Whip, 

Layer:  crackers  and  above  mixture,  crackers  and  above  mixture, 
Let  crackers  be  the  top  layer.  Add  cooked  icing  to  top  of  graham 
crackers,  (Cut  pecans  up  on  top  if  desired,)  Cool  overnight  in 
refrigerator. 

CHOCOLATE  TORTE  Anne  W.  Hare 

BaUards  Bridge 

2  c.  graham  cracker  crumbs  1  (8  oz.)  cream  cheese 

1  stick  margarine,  melted  12  oz.  Cool  Whip 

1  c,  plain  flour  2  small  pkg.  instant  chocolate 

3/4  c.  chopped  nuts  pudding  mix 

1  c.  sugar  milk 

Mix  crumbs,  margarine,  flour  and  1/2  cup  nuts  well.  Press  into 
9  X  13  inch  pan  and  bake  15  minutes  at  325°  (spray  pan  first).  Cool 
completely.  Mix  with  electric  beaters  sugar,  soften  cream  cheese 
cmd  1/2  of  Cool  Whip  until  smooth.  Spread  on  cooled  crust.  Pre- 
pare pudding  as  directed  and  pour  over  cream  cheese  layer.  Top 
with  Cool  Whip  and  sprinkle  nuts  on.  Refrigerate. 

SPOON  BREAD  Jean  Hinton 

Serves  6.  Hobbsville  Baptist  Church 

2  c,  milk  2  Tbsp,  shortening 

1  c,  com  meal  3  eggs,  separated  , 

1  tsp.  salt  2  tsp.  baking  powder 

1  Tbsp.  sugar 

Scald  milk,  sift  in  com  meal  and  cook  until  thickened.  Add 
salt,  sugar,  shortening  and  beaten  egg  yolks.  When  thoroughly 
blended,  add  baking  powder  and  fold  in  stiffly  beaten  egg  whites. 
Tum  into  a  well  greased  baking  dish  and  bake  in  hot  oven  (400° 
F.)  20  -  25  minutes.  Serve  with  a  spoon  from  dish  in  which  it  was 
cooked.  Delicious!! 


CHOCOLATE  ECLAIR 
3  c.  milk 

2  small  pkg.  vanilla  instant 
pudding 

Combine  milk  and  pudding. 


Susan  Furlough 
Edenton  Baptist 

1  medium  Cool  Whip 

1  box  graham  crackers 

1  can  deluxe  chocolate  frosting 

Stir  in  Cool  Whip.  In  buttered  dish 
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begin  layers  with  crackers  and  end  with  crackers.  Frost  and 
refrigerate. 

CHOCOLATE  ECLAIR  Ann  Bigbie 

Ebenezer  Baptist  Church 
1  pkg.  graham  crackers  2  (3  oz.)  pkg,  French 

3  c.  cold  milk  vanilla  pudding 


Chocolate  Topping: 


2  sq.  unsweetened  chocolate         2  tsp.  vanilla 

2  Tbsp.  butter  3  Tbsp.  cold  milk 

2  Tbsp.  white  Karo  syrup  1  1/2  c.  confectioners  sugar 

Mix  pudding  and  milk.  Grease  a  9  x  13  pan.  Line  with  graham 
crackers.  Pour  in  1/2  pudding  mix.  Add  another  layer  of  graham 
crackers,  then  rest  of  pudding  mix  and  top  with  graham  crackers. 

Topping:  Melt  chocolate  and  butter  together.  Add  and  blend 
syrup,  vanilla  and  milk.  Add  and  mix  sugar.  Spread  over  graham 
crackers.  Refrigerate  overnight. 


BAKED  PINEAPPLE 

5  or  6  slices  bread 

1  stick  margarine 

1  large  can  crushed  pineapple 


Florence  Winslow 
Warwick  Baptist  Church 

1/2  c.  sugar 
2  Tbsp.  flour 
2  eggs,  beaten 


Crumble  bread  and  brown  in  butter.  Mix  other  ingredients 
together.  Pour  in  casserole  dish  and  put  bread  mixture  on  top. 


CHOCOLATE  SUPREME  Anna  Smith 

Hertford  Baptist 

Bottom  Crust: 


1  stick  margarine  1  c.  self-rising  flour 

1/3  c.  brown  sugar  1/2  c.  chopped  nuts 

Mix  dry  ingredients.  Pour  melted  margarine  into  dry  ingredients 
and  mix  well.  Press  mixture  into  a  9  x  13  inch  pan.  Cook  crust 
for  15  minutes  at  300°.  Let  cool. 


Filling: 

1  (8  oz.)  pkg.  cream  cheese  2  pkg.  instant  chocolate 

(room  temperature)  pudding 

(Cont.) 
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1  c.  powdered  sugar 

1  Icirge  carton  Cool  Whip 


3  c.  milk 


Mix  soft  cream  cheese  and  powdered  sugar.  Blend  in  one  cup 
of  the  Cool  Whip.  Spread  this  mixture  on  top  of  the  cooled  crust. 
Mix  the  2  packages  chocolate  pudding  with  milk.  Spread  chocolate 
mixture  on  top  of  cream  cheese  mixture.  Spread  the  remaining 
Cool  Whip  on  top  of  chocolate  mixture.  Sprinkle  with  chopped 
nuts. 

(Pistachio  or  lemon  pudding  may  be  used  instead  of  chocolate.) 


BREAD  PUDDING 

6  or  8  c.  stcde  bread,  crumbled 
4  c.  milk 

4  Tbsp.  butter,  melted 

1  c.  sugar 

3  eggs,  beaten 


Mildred  Kulinski 
Calvary  Baptist  Church 

2  tsp.  vanilla 
1  c.  raisins 
1  c.  coconut 
1  c.  pecans 
1  tsp.  cinnamon 
1  tsp.  nutmeg 


Combine  all  ingredients.  (Mixture  should  be  moist,  but  not 
soupy.) 

Pour  into  buttered  9x9  baking  dish.  Cook  at  350°  for  1  hour 
15  minutes  until  top  is  golden  brown. 

Sauce: 

1/2  c.  butter  1  1/2  c.  powdered  sugar 

1  egg  3/4  c.  lemon  juice 


Cream  butter  and  sugar  over  medium  heat  until  all  butter  is 
absorbed  until  paste  like.  Remove  from  heat.  Blend  in  egg.  Pour 
in  lemon  juice,  gradually  stirring  constantly.  Serve  warm  over 
warm  bread  pudding. 


BISCUIT  PUDDING 

4  biscuits  (leftover  cold) 
4  eggs 
1  qt.  milk 


Minnie  L.  Lee 
Yeopim  Baptist 

1  Tbsp.  vanilla  flavoring 
4  Tbsp.  margarine,  melted 
1  c.  sugar 


Using  large  bowl,  beat  eggs.  Crumble  biscuits  into  eggs;  add 
all  other  ingredients.  Mix  well.  Pour  into  biscuit  pan  approximately 
8x10  inch.  Bake  at  400°  until  slightly  browned  and  of  pudding 
consistency.  Do  not  over  bake. 
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APPLE  CRESCENTS 

6  c.  cooking  apples 

1  can  Pillsbury  refrigerated 

crescent  dinner  rolls 
1  c.  water 


Bettye  W.  Mtnphy 
Corinth  Baptist  Church 

1  c.  plus  16  Tbsp.  sugar 
1/2  c,  margarine 

2  tsp.  cinnamon 


Combine  1  cup  sugar,  1  cup  water  and  1/2  cup  melted  margarine 
in  deep  dish  (oblong  9  x  14  inch).  Stir  to  mix.  Roll  out  each  cres- 
cent dinner  roll  separately  on  floured  surface.  Add  3/4  cup  thinly 
sliced  apples  to  each  roll.  Sprinkle  2  tablespoons  sugar  and  1/4 
teaspoon  cinnamon  to  each.  Pull  sides  of  roll  up  to  center  and 
seal.  Place  these  in  the  liquid  and  cook  at  350°  for  20  to  25  minutes 
until  golden  brown.  Makes  8  apple  crescents.  Serve  while  still 
warm. 


QUICK  PINEAPPLE  PEE 

1  can  condensed  milk 
1/4  c.  lemon  juice 
1  large  can  crushed  pineapple, 
drained 


Jean  Hinton 
Hobbsville  Baptist  Church 

3/4  c.  pecans 

1  large  container  Cool  Whip 

2  graham  cracker  crusts 


Combine  first  4  ingredients.  Mix  well.  Fold  in  topping.  Pour 
into  crusts.  Refrigerate.  Makes  2  pies. 

CHOCOLATE  COCONUT  DESSERT  Audrey  Tadlock 

Corinth  Baptist  Church 
1  (6  oz.)  pkg.  semi-sweet  6  Tbsp.  margarine 

chocolates  2  c.  Rice  Krispies 

1  (13  oz.)  can  milk  1  c.  nuts 

10  1/2  oz.  pkg.  miniature  1  1/2  c.  coconut 

marshmallows  1/2  gallon  vanilla  ice  cream 

Melt  butter  and  coconut  and  brown.  Crush  Rice  Krispies,  add 
these  and  nuts  to  this  mixture.  Set  aside.  Melt  chocolate,  milk 
and  marshmallows.  Let  cool.  Put  part  of  cereal  mixture  in  long 
dish.  Arrange  half  of  ice  cream  over  cereal.  Spread  half  the 
chocolate  over  this.  Repeat  layers  and  top  with  remaining  cereal, 
Cover  and  freeze.  Cut  in  blocks.  Serves  16. 
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EASY  BREAD  PUDDING  Alice  Lane 

Woodville  Baptist  Church 

8  slices  day  old  bread  3  whole  eggs 

1  c.  sugar  2  c.  milk 

1/4  tsp.  cinnamon  2  Tbsp,  meurgarine 

1/8  tsp.  nutmeg  raisins 

1  Tbsp.  vanilla 


Cube  bread,  set  aside.  Combine  all  other  ingredients  except 
margarine  and  raisins  in  a  large  bowl.  Melt  margarine  in  a  9  x 
13  inch  pan.  Sprinkle  hcdf  of  bread  on  bottom  of  pan;  sprinkle  with 
raisins.  Pour  1/2  of  batter  over  that,  add  other  bread,  then  sprinkle 
again  with  raisins.  Pour  the  rest  of  batter  on  top.  Bake  at  325° 
until  browning  on  top.  If  desired,  top  with  favorite  pudding. 


COCONUT  DEUGHT 

1/4  c.  brown  sugar 
1  pkg.  Angel  Flake 
1  pkg.  slivered  almonds  or 

chopped  pecans 
1  stick  margarine 


Jean  Williams 
Blackwell  Memorial 

1  c.  self-rising  flour 

2  small  pkg.  vanilla  instant 
pudding  mix 

2  2/3  c.  milk 

1  large  Cool  Whip 


Mix  together  first  4  ingredients,  then  add  flour.  Mix  well. 
Brown  above  mixture  in  325°  oven  for  30  -  35  minutes  until  light 
brown,  stirring  every  10  minutes.  Put  1/2  mixture  in  bottom  of 
an  oblong  Pyrex  dish.  Prepare  2  packages  vanilla  pudding  mix  (can 
use  chocolate)  with  2  2/3  cups  milk.  Beat  well.  Fold  in  1  large 
Cool  Whip.  Put  on  top  of  mixture  in  Pyrex  dish.  Then  add  re- 
maining coconut  mixture  on  top.  Chill  thoroughly. 


CHOCOLATE  SURPRISE 
1  c.  flour 

1  c.  chopped  pecans 
1  stick  butter 

1  large  container  Cool  Whip 


Charlene  McPherson 
Corinth  Baptist 

1  c.  confectioners  sugar 

1  (8  oz.)  cream  cheese 

2  small  chocolate  puddings 


Melt  butter  in  glass  dish.  Add  chopped  pecans  and  flour.  Mix 
and  pat  on  bottom  of  dish  to  form  crust.  Bake  at  300°  for  15  - 
20  minutes.  Whip  cream  cheese,  1  cup  Cool  Whip  and  confectioners 
sugar.  Pour  on  top  of  crust.  Cool  (usucdly  about  20  minutes  or 
more  in  refrigerator).  Make  pudding  according  to  package.  Pour 
on  top  of  layer,  then  top  with  remaining  Cool  Whip. 
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COOKIES  "N"  CREAM  Kathy  StaUings 

Corinth  Baptist 

12  oz.  (large  container)  1  bag  -  your  choice  of  cookie  - 

Cool  Whip  chocolate  chip  -  Oreo 

1  small  bowl  milk 


In  a  9  X  13  inch  pan,  layer  the  following.  Dip  cookies  into  milk; 
turn  and  place  in  pan.  Top  with  Cool  Whip  and  repeat.  Refrigerate. 
Ready  to  serve  in  30  minutes. 

VARINA'S  HOMEMADE  ICE  CREAM  Varina  HoUoweU 

Great  Hope  Baptist 
1  can  milk  1  Tbsp.  vanilla 

1  c.  sugar  1  qt.  mashed  fruit  (I  prefer 

3  heaping  Tbsp.  flour  peaches  mixed  with  1  c.  sugar) 

4  eggs,  beaten  1  pt.  whipping  cream 
1  c.  sugar  1  pt.  Half  &  Half 

Scald  canned  milk  in  heavy  saucepan;  add  sugar  and  flour.  Cook 
until  sugar  dissolves.  Add  beaten  eggs  and  cook  until  thickens. 
Remove  from  heat.  Add  next  sugar  and  vanilla;  let  cool.  Add  fruit, 
whipping  cream  and  Half  and  Half. 

Freeze  in  electric  freezer.  Yield:  1  full  gallon. 

Note:  Mix  mashed  fresh  fruit  with  sugar  ahead  of  cooking  the 
rest.  Once  you  try  this  -  it  really  doesn't  take  but  a  few  minutes 
to  mix  up. 


BANANA  PUDDING  Joyce  Elliott 

Great  Hope  Church 

1  (8  oz.)  cream  cheese,  1  large  pkg.  vanilla  pudding 

(room  temperature)  (instant) 

1  can  Eagle  Brand  milk  1  tsp.  vanilla 

1/2  box  vanilla  wafers  5  to  6  bananas 

(or  to  taste)  1  (8  oz.)  Cool  Whip 


Mix  pudding,  milk.  Eagle  Brand  milk,  cream  cheese  and  vanilla 
with  1/2  of  Cool  Whip.  Layer  vanilla  wafers,  bananas  and  pudding 
Top  with  rest  of  Cool  Whip. 

HAWAHAN  DESSERT  Ruth  Mansfield 

Great  Hope  Baptist 

2  c.  vanilla  wafers,  crushed  1  stick  margarine  or  butter, 

melted 


Mix  butter  or  margarine  with  wafers.  Line  bottom  of  pan  with 
mixture.  Slice  3  bananas,  put  on  top  of  wafers.  Mix  1/2  cup  lemon 
juice  with  1  can  Eagle  Brand  milk  -  pour  over  bananas.  Drain  1  can 
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crushed  pineapple  and  pour  over  milk  mixture. 

Whip  1  package  Dream  Whip,  put  over  top.  Sprinkle  with  1 
can  Angel  Flake  coconut.  Put  chopped  nuts  on  top  and  decorate 
with  maraschino  cherries. 

PECAN  TASSEES  Sarah  Bunch 

Great  Hope 

2  small  cupcake  pans  or  1  c.  sifted  flour 

tart  pans  1/2  c.  butter  or  margarine 

3  oz.  cream  cheese 

Soften  butter  and  cream  cheese;  blend  together.  Stir  in  flour. 
Chill  one  hour.  Shape  into  2  dozen  1  inch  balls. 

Place  in  ungreased  1  -  3/4  inch  muffin  pans.  Press  dough  against 
bottom  and  sides.  Makes  2  dozen. 

Filling: 

1  egg  1  Tbsp.  butter 

dash  of  salt  3/4  c.  brown  sugar 

1  tsp.  vanilla  ^  2/3  c.  chopped  pecans 

Beat  together  all  ingredients  (except  pecans)  until  smooth. 
Divide  half  the  nuts  among  "tarts";  add  egg  mixture.  Top  with 
remaining  nuts.  Bake  at  325°  for  25  minutes  or  until  filling  is  set. 
Cool.  (Mine  only  took  8-10  minutes  to  cook.)  Insert  knife  tip 
to  test  for  doneness. 

STRAWBERRY  DEUGHT  Frances  Roberts 

Providence  Baptist 

Step  1; 

1  (3  oz.)  pkg.  strawberry  jello        1  c.  water 

1  c.  sugar  2  Tbsp.  cornstarch 

Mix  together  and  cook  until  it  thickens.  When  cool,  add  1  quart 
(fresh  or  frozen)  strawberries. 

Step  2:  Mix  1  (3  ounce)  package  instant  vanilla  pudding  mix 
as  directed  on  package.  Add  8  ounces  sour  cream  to  mixture. 

Step  3:  Tear  up  one-half  round  angel  food  cake  or  1  loaf  angel 
food  cake.  Put  angel  food  cake  in  bottom  of  glass  bowl,  then  add 
layer  of  pudding  mixture  and  layer  of  strawberry  mixture. 

Top  with  Cool  Whip.  (Keep  in  refrigerator  until  used.) 
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APPLE  CRUNCH 

3  -  4  c.  chopped  apples  (fresh) 
1  box  yellow  cake  mix 
3/4  c.  sugar 


Pauline  (Polly)  Bateman 
Columbia  Baptist 
1  can  (15  1/4  oz.)  pineapple, 
crushed 

1  1/2  sticks  margarine,  melted 


Add  crushed  pineapple  in  13  x  9  x  2  inch  pan;  add  3-4  cups 
(4  cups)  chopped  fresh  apples.  Add  sugar;  cover  with  box  yellow 
cake  mix  and  spoon  melted  margarine  over  top  cake  mix.  Cook 
350°  until  slightly  brown  on  top.  (Add  ingredients  in  layers.) 


BLUEBERRY  NUT  CRUNCH 

1  can  crushed  pineapple 
3  c.  blueberries 

3/4  c.  sugar 

1  box  yellow  cake  mix 


Doris  Nichols 
Columbia  Baptist 

1  c.chopped  pecans 
1/4  c.  sugar 
1/2  lb.  butter 


Spread  pineapple  in  bottom  of  9  x  13  inch  cake  pan.  Spread 
blueberries  on  top  of  pineapple,  sprinkle  sugar  over  berries.  Spread 
cake  mix  over  top  of  fruit,  spread  melted  butter  evenly  over  dry 
cake  mix.  Then  sprinkle  chopped  pecans  on  top,  sprinkle  the  1/4 
cup  sugar  over  the  nuts.  Bake  at  350°  for  35  or  40  minutes. 

CHOCOLATE  SUPREME  Beverly  H.  Swain 

Columbia  Baptist 

1  c.  powdered  sugar 

2  pkg.  instant  chocolate 
pudding 

3  c.  milk 


1  c.  self-rising  flour 
1/3  c.  brown  sugar 
1/2  c.  chopped  nuts 
1  (8  oz.)  cream  cheese 
(room  temperature) 


Melt  1  stick  margarine  and  mix  with  flour,  brown  sugar,  chopped 
nuts.  Pack  in  9  x  13  pan  and  cook  at  300°  for  15  to  20  minutes. 
Cool.  Mix  cheese  and  sugar.  Blend  1  cup  Cool  Whip.  Spread  on 
crust.  Mix  pudding  and  3  cups  milk.  Put  on  top  of  cheese  mix. 

Spread  rest  of  Cool  Whip  on  top  of  pudding.  Sprinkle  with  nuts. 


BAG  PUDDING 

6  eggs 

2  sticks  butter 


1  box  raisins 
1  c.  milk 


Beverly  H.  Swain 
Columbia 


Mix  together  eggs,  butter,  raisins  and  milk.  Have  a  stiff  batter. 
Pour  into  a  heavy  cloth  bag  that  has  been  coated  inside  with  flour. 
Tie  ends  of  bag  and  place  in  covered  pan  and  fill  pan  with  water 

(Cont.) 
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until  bag  is  1/2  covered.  Cook  about  1  hour  and  turn  bag  over  only 
1  time.  Remove  bag  and  slice.  Serve  with  milk,  nutmeg,  1  cup 
sugar  and  Half  and  Hcdf  poured  over  it. 


APPLE  CRISP 

4  c.  sliced  apples 
1/4  c.  water 
2  tsp.  lemon  juice 
1  c.  sugar 


Joan  H.  Russell 
Sandy  Cross  Baptist 

1  c.  flour 

3/4  tsp.  cinnamon 

3/4  tsp.  nutmeg 

2/3  c.  soft  margarine 


Slice  apples  (peeled)  and  drop  in  water  with  lemon  juice.  Drain 
apples  and  place  in  casserole  dish  and  add  1/4  cup  water.  Cream 
sugar,  flour,  spices  and  soft  margarine  and  sprinkle  on  top  of  apples. 
Bake  for  50  minutes  at  375°. 


BAKED  PINEAPPLE  Myrtle  S.  Riddick 

Sandy  Cross  Baptist 

1  large  can  crushed  pineapple        1/2  c.  sugar 

2  eggs  2  Tbsp.  flour 

Mix  all  ingredients.  Pour  in  casserole  dish.  Melt  1  stick  mar- 
garine in  frying  pan.  Crumble  5  slices  of  bread.  Brown  in  margarine; 
pour  over  casserole.  Bake  at  300°  for  30  minutes. 


LEMON  CHEESE  BARS  Geneva  Felton 

Eure  Baptist  Church 

1  box  pudding  cake  mix  2  eggs 

1  pkg.  cream  cheese  1/3  c.  oil 

1/3  c.  sugar  2  tsp.  lemon  juice 


Mix  dry  cake  mix,  1  egg  and  1/3  cup  oil  until  crumbly  -  reserve 
1  cup.  Pat  the  remaining  mixture  lightly  in  greased  13  x  9  x  2 
inch  pan.  Bake  15  minutes  at  350°.  Beat  cheese,  sugar,  lemon 
juice  and  1  egg  until  light  and  smooth.  Spread  over  baked  layer. 
Spread  with  reserved  crumb  mixture.  Bake  15  minutes  longer. 
Cool  and  cut  into  bars. 


SPICY  TRIANGLES 

1  c.  sugar 

2  tsp.  cinnamon 
1  stick  butter 


Sylvia  Monds 
Center  Hill  Baptist 

1  stick  margarine 

2  c.  self-rising  flour  i 
1  egg,  separated 


Cream  sugar,  butter  and  margarine.  Add  egg  yolk  and  cinnamon. 
Add  flour,  batter  will  be  real  stiff.  Spread  into  an  11  x  15  inch 
greased  pan,  by  hand.  Sprinkle  a  small  amount  of  sugar  over  the 
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top  of  the  batter.  Beat  egg  whites  until  foamy.  Spread  by  hand 
over  batter.  Sprinkle  chopped  pecans  over  egg  white.  Bake  at 
275°  F.  for  1  hour.  Cut  while  still  warm. 


BLUEBERRY  CREAM  CHEESE  CAKE 


Sylvia  Monds 
Center  Hill  Baptist 


Crust: 


1  c.  flour 

1/4  c,  brown  sugar 


1  stick  melted  butter 
1  c,  chopped  nuts 


Mix  well,  then  press  in  a  pie  plate.  Cook  at  350°  F,  until  light 
brown.  Let  cool. 

Middle  Part: 


Fix  Dream  Whip  as  directed  on  package,  then  add  cream  cheese, 
a  little  at  a  time.  Add  vanilla,  add  sugar  a  little  at  a  time.  Pour 
on  top  of  cold  crust.  Let  set  in  refrigerator  until  set. 

Topping:  Spread  blueberry  pie  filling  on  top  of  cold  cream  cheese 
filling, 

SWEET  POTATO  PUDDING  Joyce  Overman 


Measure  sweet  potatoes  and  add  melted  butter.  Mix  eggs,  sugar 
and  flavoring  in  another  bowl.  Slowly  add  milk.  Mix  together  with 
potatoes;  add  coconut  and  raisins.  Stir  until  well  mixed.  Pour 
into  9  by  13  inch  well  greased  baking  dish.  Bake  at  375°  for  30 
to  45  minutes, 

SWEET  POTATO  PUDDING  Myrtle  Copelaiid 


1  pkg.  Dream  Whip 

1  pkg,  (8  oz,)  cream  cheese 


1/2  tsp,  vanilla 
3/4  c,  sugar 


Sandy  Cross  Baptist 


3  c,  grated  sweet  potatoes 
1/2  c,  melted  butter 
3  eggs,  well  beaten 
1  1/2  c,  sugar 


1  tsp.  lemon  flavoring 

2  c,  milk 

1  c,  coconut 
1  c.  raisins 


Burgess  Church 


2  eggs 

1  c.  sugar 

3  Tbsp.  flour 

1  c.  milk  (enough  milk  to 
make  mixture  thin) 


1  c.  rice 
1  c.  raisins 

1  tsp.  vanilla  flavoring 
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Cook  rice  in  water  until  tender  and  drain  well.  Mix  all  other 
ingredients  with  drained  rice.  Melt  2  tablespoons  butter  in  a  loaf 
pan  or  square  pan  and  pour  into  mixture.  Pour  into  pan  and  bake 
until  golden  brown  and  thickened,  about  40  minutes. 


BANANA  PUDDING  DEUGHT 

1/2  sponge  cake 

1  (8  oz.)  pkg.  light  cream 
cheese,  softened 

1/8  c.  sugar 

2  Tbsp.  milk  (2%  or  skim) 


Gloria  Barnes 
1st  Baptist  Kitty  Hawk 
8  oz.  Cool  Whip 

2  (4  serving)  pkg.  sugar-free 
vanilla  pudding 

3  1/2  c.  cold  milk  (2%  or  skim) 

4  or  5  bananas 


Take  the  sponge  cake  and  cut  in  1  inch  cubes  and  place  in  bottom 
of  13  X  9  baking  dish.  Beat  cream  cheese  with  sugar  and  2  table- 
spoons milk  until  smooth.  Fold  in  half  of  the  Cool  Whip.  Spread 
over  cubed  cake.  Arrange  sliced  bananas  over  the  cream  cheese 
mixture.  Prepare  pudding  as  directed  on  package  (using  3  1/2  cups 
of  milk).  Spread  over  bananas.  Refrigerate  and  just  before  serving, 
spread  the  other  half  of  Cool  Whip  over  the  pudding.  Keep  in  re- 
frigerator until  ready  to  serve.  Makes  1 5  servings. 


LEMON  DEUGHT 

1/2  c.  margarine,  softened 

1  c.  plain  flour 

1  (8  oz.)  cream  cheese, 

softened 

1  c.  powdered  sugar 
1  (13  1/2  oz.)  whipped  topping 
(soft) 


Joyce  Etire 
Eure  Baptist 

2  (3  3/4  oz.)  pkg.  lemon 
instant  pudding  mix 

3  c.  cold  milk 

1  Tbsp.  lemon  juice 
3/4  c.  chopped  pecans 


Cut  margarine  into  flour  until  mixture  resembles  coarse  crumbs. 
Press  crumbs  into  the  bottom  of  a  13  x  9  pan.  Bake  350°  for  10 
minutes;  cool.  Combine  cream  cheese  cind  sugar;  mix  until  smooth. 
Fold  in  whipped  topping,  reserving  1  cup,  spread  mixture  over 
cooled  pastry.  Combine  pudding  mix  and  milk;  beat  until  smooth 
and  thickened.  Add  lemon  juice  if  more  tartness  is  desired.  Spread 
over  cream  cheese  mixture.  Spread  reserved  1  cup  whipped  topping 
over  top,  sprinkle  with  pecans.  Yields  10  to  12  servings. 


GRANDMOTHER*S  MILK  PUDDING  Cheryl  PhiUips 

Hertford  Baptist 

2  eggs  1  can  evaporated  milk 

1  tsp.  vanilla  flavoring  1  can  water  (use  milk  can) 

2  c.  sugar  1  1/2  c.  flour 
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Put  a  large  spoonful  of  lard  in  pan  and  melt  in  oven.  Pour  mix- 
ture in  when  lard  is  hot.  When  top  gets  brown  take  a  spoon  and 
stir  it  up  good.  Just  before  it  browns  the  second  time,  spread 
butter  on  top.  Cook  400°  until  firm  and  brown  the  second  time. 

CHOCOLATE  PATITES  Betsy  Chesson 

Edenton  Baptist  Church 
2  Tbsp.  (heaping)  cocoa  1  Tbsp.  vanilla 

2  eggs  1  Tbsp.  (heaping)  flour 

1  c.  sugar  1  c.  milk 

2  Tbsp.  butter  1/4  tsp.  salt 

Beat  eggs;  add  sugar,  then  cocoa,  then  milk  with  flour  dissolved 
in  it.  Add  flavoring,  butter  and  salt.  Cook  until  it  thickens.  Put 
in  patty  shells  and  serve  with  whipped  cream. 


ESCALLOPED  PINEAPPLE 

1  (20  oz.)  can  *crushed 

pineapple 
4  c.  stale  bread  crumbs 
1/2  c.  soft  butter  (or  margarine) 


Mary  Elizabeth  Gregory 
Shiloh  Baptist 

1  1/2  c.  sugar 
3  eggs 
1/2  c.  milk 
1  c.  pecans 


*Do  not  drain  pineapple. 

Cream  sugar  and  butter  (or  margarine).  Add  eggs  and  stir  in 
bread  and  pineapple,  add  one  half  cup  of  milk.  Bake  in  greased 
dish  (2  quart  size),  uncovered,  at  350°  for  one  hour.  If  you  do  not 
have  stale  bread,  break  regular  bread  up  in  crumbs  and  let  them 
sit  out  for  a  few  hours  on  the  day  you  prepare  the  dish.  End  pieces 
work  especially  well. 


BANANA  SPLIT  DESSERT 

1  1/2  c.  graham  cracker  crumbs 
1/4  c.  margarine 
3/4  c.  margarine 

1  (1  lb.)  box  powdered  sugar 

2  eggs 


Nancy  Farmer 
Good  News  Church 

5  bananas 

large  can  crushed  pineapple 
large  container  Cool  Whip 
1  c.  pecans 

1  jar  maraschino  cherries 


Combine  graham  cracker  crumbs  with  1/4  cup  margarine,  melted. 
Pat  into  bottom  of  oblong  baking  dish.  Combine  3/4  cup  margarine, 
powdered  sugar  and  eggs.  Beat  with  electric  mixer  for  15  minutes. 
Pour  over  crust  and  refrigerate  for  3  hours.  After  chilling,  layer 
the  following  ingredients  on  top:  5  bananas,  sliced;  pineapple,  drained; 
Cool  Whip;  pecans;  cherries. 
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CHOCOLATE  HEATHER 

1  1/2  c.  plain  flour 
1/2  c.  chopped  pecans 


Varina  Hollow  ell 
Great  Hope  Baptist 

1  1/2  sticks  margarine,  softened 


Mix  until  crumbly.  Press  in  9  x  13  inch  Pyrex  dish.  Bake  350° 
for  about  25  minutes.  Cool  completely. 

1  1/2  c.  lOX  sugar  8  oz.  +  4  oz.  cream  cheese, 

1  1/2  c.  Cool  Whip  softened 

Mix  and  spread  over  cooled  crust. 

3  small  pkg.  instant  4  c.  milk 

chocolate  pudding  1  1/2  tsp.  vanilla 

Mix  and  pour  over  cream  cheese  layer.  Let  set  in  refrigerator 
until  thick.  Top  with  remaining  Cool  Whip  (from  large  size  con- 
tainer). Sprinkle  chopped  pecans  on  top. 

:ie  He       *  i|e  :|( 

The  good  we  do  today  becomes  the  happiness  of  tomorrow. 

Giving  advice  doesn't  qucdify  as  charity. 

******* 

Every  minute  you  are  angry,  you  lose  sixty  seconds  of  happiness. 

******* 

A  thing  done  right  means  less  trouble  tomorrow. 

If  you  love  someone,  let  them  know  it. 

All  who  would  have  joy  must  share  it. 

200 


Candy  &  Frosting  Chart 

230  degrees  -  234  degrees  Thread 

234  degrees  -  240  degrees  Soft  Ball 

244  degrees  -  248  degrees  Firm  Ball 

250  degrees  -  266  degrees  Hard  Ball 

270  degrees  -  290  degrees  Soft  Crack 

300  degrees  -  3 1 0  degrees  Hard  Crack 


Monday  s  child  is  fair  of  face,  Friday  s  child  is  full  of  woe, 

Tuesday  s  child  is  full  of  grace,  Saturday's  child  has  far  to  go, 

Wednesday  s  child  is  loving  and  giving.  But  the  child  that  is  born  on  the  Sabbath  day 

Thursday  s  child  works  hard  for  a  living.  Is  brave  and  bonny,  and  good  and  gay. 


PERPETUAL  CALENDAR 

SHOWING  THE  DAY  OF  THE  WEEK  FOR  ANY  DATE  BETWEEN  1700  AND  2499 
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EXPLANATION 

Find  first  the  Year  of  the  Century  and  in  line  with 
that  figure  at  the  right,  in  the  proper  column  under  the 
heading  Centuries,  will  be  found  the  Dominical  Letter 
of  the  year  Then  in  the  table  headed  Dominical  Letter 
and  m  line  with  the  proper  Month  find  the  letter  pre- 
viously determined  Run  down  this  column  until  you  are 
in  line  with  the  proper  Day  of  the  Month  and  at  the 
intersection  you  will  find  the  Day  of  the  Week 

In  Leap-Years  the  Dominical  Letters  for  January  and 
February  will  be  found  in  the  lines  where  these  months 
are  printed  in  italics 

EXAMPLES 

On  what  day  of  the  week  did  January  5,  1891,  fall? 
For  1891  the  Dominical  Letter  is  '  D  '  After  finding  this 
letter  opposite  January  in  the  upper  right  hand  table, 
and  running  down  that  column  until  you  are  opposite  5 
(the  day  of  the  month),  you  will  find  Monday  For 
January  1,  1876,  the  Dominical  Letter  is  "A  '  Under 
"A,  ■  and  in  line  with  1  is  Saturday 


CANDY,  JELLY,  JAM  AND  PRESERVES 


BABY  RUTH  BARS  Mary  Alice  Riddick 

Rocky  Hock  Baptist 

1  c.  sugcir  1  c.  light  Kciro  syrup 


Bring  to  a  boil. 
Fold  in: 


1  1/2  c,  peanut  butter  4  c.  Rice  Krispies 

Pour  into  buttered  9x13  inch  pan.  Top  with  (1)  small  bag  choco- 
late bits  and  1  small  bag  butterscotch  bits,  melted  on  warm  heat. 
Cool  and  cut  into  pieces  as  desired. 


DEW  DROPS 

1  (3  or  3  1/4  oz.)  pkg.  regular 

vanilla  pudding  mix 
1  c.  granulated  sugar 
1  (6  oz.)  can  (2/3  c.) 

evaporated  milk 


Ossie  Spivey 
Warwick  Baptist  Church 
1  Tbsp.  butter  or  mau^garine 
1  tsp.  vanilla 
1/2  c.  pecans,  chopped 
1/4  c.  candied  cherries,  chopped 


Combine  dry  pudding  mix,  sugar  and  milk  in  2  quart  saucepan. 
Cook  and  stir  until  mixture  boils.  Cook  at  full  rolling  boil  for  5 
minutes,  stirring  constantly.  Remove  from  heat;  add  butter  and 
vanilla.  Beat  at  high  speed  in  small  bowl  of  electric  mixer  for 
3  to  4  minutes  or  until  mixture  holds  shape.  Stir  in  nuts  and 
cherries.  Drop  from  teaspoon  onto  buttered  sheet.  Top  with  cherry 
halves*  Store  in  cool  place.  Makes  24. 


FUDGE  Joan  H.  RusseU 

Sandy  Cross  Baptist 
1/2  c.  cocoa  1  1/2  c.  milk 

3  c.  sugar  1/4  c.  margarine 

1/8  tsp.  salt  1  tsp.  vanilla 


Combine  cocoa,  sugar  and  salt  in  thick  pan.  Add  milk  gradually, 
mix  thoroughly.  Bring  to  a  "bubble";  boil  on  high  heat.  Reduce 
heat  and  continue  to  boil  mixture  until  232°.  Remove  from  heat 
and  add  margarine  and  vanilla.  Beat  with  spoon  by  hand  for  about 
1  minute.   Pour  out  into  lightly  buttered  pan.  Cut  into  squares 
while  still  warm.  For  peanut  butter  fudge  add  2  tablespoons  peanut 
butter  when  adding  margarine  and  vanilla. 


201 


CHOCOLATE  FUDGE 

2/3  c.  evaporated  milk 
1  1/3  c.  sugar 
1/4  tsp.  salt 

1/4  c.  butter  or  margarine 


Vivian  B.  Bridgers 
Ebenezer  Baptist  Church 

16  marshmallows  or  1  jar 

marshmallow  cream 
1  c.  semi-sweet  chocolate  bits 
1  tsp.  vanilla  extract 
1  c.  chopped  pecans 


Mix  first  5  ingredients  together  in  saucepan  and  bring  to  a  boil. 
Boil  5  minutes  or  longer  until  brown,  stirring  constantly.  Remove 
from  heat.  Add  chocolate  bits  and  stir  until  melted.  Stir  in  vanilla 
and  nuts.  Spread  in  buttered  8x8  pan  and  let  cool. 

FANTASY  FUDGE  Benita  HoUoweU 

Great  Hope  Baptist 

3  c.  sugar  1  (7  oz.)  jar  marshmallow 

3/4  c.  margarine  (1  1/2  sticks)  cream 
2/3  c.  evaporated  milk  1  c.  chopped  nuts 

1  (12  oz.  )  pkg.  semi-sweet  1  tsp.  vanilla 

chocolate  pieces 

Combine  sugar,  margarine  and  milk  in  heavy  2  1/2  quart  saucepan 
bring  to  a  full  rolling  boil,  stirring  constantly.  Continue  boiling 
5  minutes  over  medium  heat,  stirring  constantly  to  prevent  scorch- 
ing. Remove  from  heat;  stir  in  chocolate  pieces  until  melted. 
Add  marshmallow  creme,  nuts  and  vanilla;  beat  until  well  blended. 
Pour  into  greased  13  x  9  inch  pan.  Cool  at  room  temperature; 
cut  into  squares. 


JENNY'S  NO  FAIL  FUDGE 

2  1/2  c.  granulated  sugar 
1  stick  butter  or  margarine 
6  1/2  oz.  Pet  milk,  undiluted 


Virginia  L.  Williams 
Yeopim  Baptist 
1  pkg.  Baker*s  semi-sweet 

chocolate  squares 
2/3  c.  chopped  nuts 
1  tsp.  vanilla 


Combine  sugar,  milk  and  butter.  Bring  to  rolling  boil.  Boil 
exactly  5  minutes.  Add  chocolate  squares,  nuts  and  vanilla.  Beat 
with  spoon  until  dissolved.  Pour;  cool;  cut. 

MAMMY'S  FUDGE  Mrs.  BiU  Creef 

1st  Baptist  Kitty  Hawk 

2  1/2  sq.  unsweetened  big  pinch  of  salt 

chocolate  1/3  c.  white  com  syrup 

2  c.  sugar  1  1/2  tsp.  vanilla 

1/2  c.  milk  1/2  c.  broken  pecans 

hunk  (size  of  walnut)  "butter"  ^ 
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Combine  all  ingredients  except  vanilla  and  nuts,  in  an  iron  skillet. 
Bring  slowly  to  a  rolling  boil  -  stirring  constantly.  When  it  reaches 
a  rolling  boil  cook  2  minutes  only.  Remove  from  heat  immediately. 
Add  vanilla  and  nuts.  Let  cool  until  lukewarm.  Beat  until  very 
thick  and  creamy.  Pour  into  buttered  pan.  (This  may  be  frozen.) 

PEANUT  BUTTER  FUDGE  Mary  Alice  Riddick 

Rocky  Hock  Baptist 

3  c.  sugar  1  1/2  c.  chunky  peanut  butter 

1  c.  evaporated  milk 

Cook  sugar  and  milk  to  hard  boil  stage;  stir  in  peanut  butter. 
Beat.  Pour  into  buttered  pan.  Cool  and  cut  into  pieces  as  desired. 


PEANUT  BUTTER  FUDGE 

1/2  c.  butter  or  margarine 
1  lb.  light  brown  sugar 
1/2  c.  milk 


Barbara  Farless 
Ballards  Bridge  Baptist 

3/4  c.  smooth  peanut  butter 

1  tsp.  vanilla 

1  lb.  confectioners  sugar 


In  medium  saucepan  melt  butter;  stir  in  brown  sugar  and  milk. 
Bring  to  a  boil  and  stir  2  minutes.  Remove  from  heat;  stir  in  peanut 
butter  and  vanilla.  Mix  in  confectioners  sugar;  beat  until  smooth. 
Spread  in  buttered  9  inch  square  pan.  Chill  until  firm.  Cut  in  squares. 


PEANUT  BUTTER  FUDGE 

1  c.  white  sugar 

1  c.  brown  sugar 

1  small  can  evaporated  milk 

1  Tbsp.  margarine 


Ruth  M.  Griffin 
Blackwell  Memorial 

1  smedl  jar  peanut  butter  - 

preferably  Skippys 
1  tsp.  vanilla  flavoring 
1  c.  miniature  marshm allows 


Combine  first  4  ingredients  in  saucepan,  stirring  until  mixture 
comes  to  a  boil  and  forms  soft  ball.  Then  remove  and  add  marsh- 
mallows,  peanut  butter  and  flavoring.  Pour  in  greased  cookie  sheet 
and  let  harden. 


PEANUT  BUTTER  FUDGE  Lucille  Overton 

Eure  Baptist  Church 

2  c.  sugar  12  oz.  jar  peanut  butter 

1  1/4  c.  evaporated  milk 

Mix  sugar  and  milk  well  in  a  heavy  2  quart  saucepan.  Cook 
on  low  heat  until  sugar  is  dissolved  -  then  cook  on  medium  heat, 
stirring  often.  Cook  until  mixture  forms  soft  ball  in  water  -  set 
mixture  aside.  Add  peanut  butter;  stir  until  smooth  or  well  mixed. 
Pour  in  pan  lined  with  wax  paper.  For  a  change:  Add  3  large 

203 


marshmallows  when  you  set  mixture  aside  -  stir  until  marshmcillows 
are  dissolved  -  then  add  peanut  butter. 


PEANUT  BUTTER  FUDGE 

1/2  c,  butter  or  margarine 
1  lb.  golden  brown  sugar 
1/2  c.  milk 


Mary  Kay  Hassell 
Columbia  Baptist  Church 

3/4  c.  peanut  butter 
1  tsp.  vanilla  extract 
1  lb.  confectioners  sugar 


In  medium  saucepan  melt  butter;  stir  in  brown  sugar  and  milk. 
Bring  to  a  boil;  boil  and  stir  2  minutes.  Remove  from  heat;  stir 
in  peanut  butter  and  vanilla.  Mix  in  confectioners  sugar;  beat  until 
smooth.  Spread  into  buttered  9  inch  square  baking  pan.  Chill  until 
firm.  Cut  into  squares.  Makes  3  1/2  pounds. 


PEANUT  BUTTER  FUDGE 

double  boiler 

wooden  spoon 

burner  unit 

8  inch  by  8  inch  pan 

wax  paper 

knife 


Marie  Peele 
Rocky  Hock  Baptist 
1  bag  (12  oz.)  milk  chocolate 
chips 

1  jar  (12  oz.)  crunchy  peanut 

butter 
1  can  (14  oz.)  sweetened 

condensed  milk 


Place  chocolate  chips  and  peanut  butter  over  medium  heat. 
Pour  water  into  bottom  boiler.  Melt  chocolate  chips  and  pesmut 
butter  over  medium  heat.  Remove  peanut  butter  mixture  from 
heat.  Stir  milk  into  peanut  butter  mixture.  Line  pan  with  wax 
paper.  Pour  mixture  into  pan.  Refrigerate  to   chill.  Cut  in  1 
inch  pieces.  Makes  64  pieces. 


PECAN  CLUSTERS 

1  c.  sugar 

2  c.  pecans 
1/4  c.  milk 


Virginia  C.  Harrell 
Edenton  Baptist  Church 
2  Tbsp.  cocoa 
11/2  Tbsp.  vanilla 
1/2  stick  butter  or  margarine 


Mix  sugar,  milk,  cocoa  and  bi 
for  1  1/2  minutes.  Remove;  add 
out  on  baking  sheet  lined  with  w; 
apart. 

PECAN  PRALINES 

3  c.  sugar 
1  tsp.  baking  soda 
1/8  tsp.  salt 
1  c.  buttermilk 


ter.  Bring  to  hard  boil  and  boil 
ats  and  vanilla.  Beat,  then  pour 
paper.  Let  cool,  then  break 

Eleanor  Grant 
Corinth  Baptist  Church 

3/4  c.  white  com  syrup 
2  Tbsp.  butter 
2  c.  pecans  (broken) 
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In  large  heavy  saucepan  or  Dutch  oven,  combine  sugar,  baking 
soda  and  salt.  Stir  in  buttermilk  and  com  syrup.  Bring  to  boiling 
over  medium  heat,  stirring  constantly.  Cook  and  stir  to  soft  ball 
stage  (234°  on  candy  thermometer).  Remove  from  heat;  add  butter. 
Stir  in  pecans.  Beat  until  mixture  is  thick  enough  to  drop  from 
spoon.  Drop  on  waxed  paper.  Makes  about  45. 

*If  candy  becomes  too  stiff,  add  1  teaspoon  hot  water. 


RICE  KRISPIE  CANDY  Millicent  Owens 

Blackwell  Memorial 

1  c.  sugar  6  c.  Rice  Krispies 

1  c.  white  Karo  syrup  12  oz.  pkg.  chocolate  chips 

1  c.  peanut  butter 


In  large  saucepan,  bring  sugar  and  Karo  to  boil.  Add  peanut 
butter.  Mix  well.  Remove  from  heat  and  add  Rice  Krispies.  Press 
in  buttered  Pyrex  dish  (9  x  13).  Melt  chocolate  chips  over  low  heat. 
Spread  on  Rice  Krispies  mix.  Cut  in  square  while  warm  and  separate 
Store  in  cool  airtight  can. 


SEAFOAM  CANDY 

1  box  dark  or  medium  brown 

sugar 
1  c.  white  sugar 


Nellie  Gregory 
Hertford  Baptist 

1/2  c.  water 

2  Tbsp.  white  syrup 

2  egg  whites 


Bring  ingredients  (except  egg  whites)  to  a  boil.  Cook  until  it 
forms  a  hard  ball  (approximately  5-6  minutes).  Beat  2  egg  whites 
stiff.  Pour  cooked  mixture  slowly  into  egg  whites  while  beating. 
Drop  on  greased  wax  paper. 


EASY  TOFFEE 

1  c.  granulated  sugar 

2  sticks  margarine 

1  c.  slivered  blanched  almonds 
1  Tbsp.  light  com  syrup 


Janette  Lilley 
Columbia  Baptist  Church 

4  bars  Hershey's  plain  milk 

chocolate  candy 
1  Tbsp.  water 


In  saucepan  combine  sugar,  margarine,  almonds,  water  and  com 
syrup.  Cook  over  high  heat,  stirring  constantly,  until  mixture  is 
slightly  darker  than  brown  sugar  or  about  7  to  8  minutes.  Quickly 
pour  onto  cookie  sheet.  Arrange  candy  bars  over  top  and  spread 
with  knife  until  melted  and  covers  candy.  Cool,  then  cut  in  pieces. 
Store  in  airtight  container. 


205 


WHITE  CHOCOLATE  CRUNCH  Joan  H.  RusseU 

Sandy  Cross  Baptist 

1  lb.  white  chocolate  1/2  c.  chopped  peanuts 

1  c.  crushed  pretzels  1/2  c.  chopped  pecans 

Melt  chocolate  2  minutes  on  medium  heat  in  microwave  or 
on  stove.  Add  pretzels  and  nuts.  Drop  by  spoonfuls  on  wax  paper 
and  let  stand  until  hard.  Yield  about  3  dozen. 


STRAWBERRY  JAM 

3  c.  mashed  fruit 
3  c.  sugar 

Mix  and  stir  well, 
in  jars  and  seal  hot. 


Elsie  Godwin 
Ebenezer  Baptist  Church 
2  (3  oz.)  pkg.  strawberry  jello 


Cook  on  low  heat  for  10  to  15  minutes.  Pour 


STRAWBERRY  JAM 

1  qt.  fresh  strawberries 
1  qt.  sugar 


Mildred  Gail 
Great  Hope  Baptist 
1  Tbsp.  vinegar 


Boil  strawberries  hard  for  20  minutes.  Add  sugar  and  boil  for 
10  more  minutes.  Set  aside  -  add  vinegar.  Cool  before  packing. 


GREEN  PEPPER  JELLY 

4  large  peppers,  chopped 
1  small  hot  pepper 
6  1/2  c.  sugcir 


Leah  Harrell 
Shiloh  Baptist 

1  1/2  c.  cider  vinegar 
1  bottle  pectin  (6  oz.) 
green  coloring  : 


Combine  pepper,  sugar  and  vinegar  in  heavy  skillet;  heat  to 
boiling  and  boil  10  minutes.  Remove  from  heat  and  let  stand  15 
minutes.  Return  to  heat  and  boil  2  minutes.  Strain  out  chopped 
peppers  and  stir  in  pectin.  Skim  if  necessary.  Tint  a  pale  green. 
Seal  in  sterilized  jars. 


WATERMELON  JELLY 

4  c.  seeded,  diced  watermelon 

3  1/2  c.  sugar 

2  Tbsp.  lemon  juice 


Shirley  P.  Eure 
Cool  Spring  Baptist 

1/2  (1  foil  pouch)  of  a  6  oz.  liquid 
fruit  pectin 


Place  diced  watermelon  in  a  blender  container  or  food  processor 
bowl.  Cover  and  blend  or  process  until  smooth  (should  have  2  cups 
watermelon  puree).  In  a  6  to  8  quart  pot  combine  the  watermelon 
puree,  sugar  and  lemon  juice.  Bring  the  mixture  to  a  full  rolling 
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boil  (a  boil  that  cannot  be  stirred  down)  over  high  heat,  stirring 
constantly  with  a  long-handled  wooden  spoon.  Stir  in  the  pectin 
all  at  once.  Return  mixture  to  a  full  rolling  boil,  boil  hard  for  1 
minute,  stirring  constantly.  Remove  pot  from  heat;  skim  off  foam. 
Ladle  jelly  into  clean  hot  half-pint  jars,  leaving  1/4  inch  head  space. 
Wipe  jar  rims,  adjust  lids.  Allow  to  cool  completely  away  from 
drafts,  then  store  in  cool,  dark  place.  Makes  4  half-pints. 

FIG  PRESERVES  Doris  R.  Godfrey 

Corinth  Baptist  Church 

4  lb.  figs,  peeled  1/3  c.  lemon  juice 
3  lb.  sugar                                   2/3  c.  water 

Mix  sugar,  water  and  juice  and  bring  to  boil.  Add  figs  and  cook 
45  minutes  over  medium  low  heat.  Let  stand  overnight.  Next 
morning,  heat  slowly  and  simmer  until  syrup  is  as  thick  as  you  like. 
Put  into  hot  jars  and  seal.  Process  in  hot  water  bath  10  minutes. 

PEAR  OR  PEACH  PRESERVES  Joan  RusseU 

Sandy  Cross  Baptist 

1  gallon  thinly  cut  pears  1/2  lemon 

5  lb.  sugar  1  c.  water 

Boil  in  thick  pan  for  about  2  hours  on  medium  heat  or  until  225°. 
Pour  in  jar  and  seal.  Use  any  fruit. 


Pray  for  a  good  harvest  but  continue  to  hoe. 
A  word  of  advice  —  don't  give  it. 

Thanksgiving  is  not  a  time  of  the  year  but  an  attitude  of  the  heart, 

^  S|c    #|c    5|c  «fc 

You  are  not  fully  dressed  until  you  put  on  a  smile. 
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Write  your  extra  recipe  here: 


5|c   9|c   sjc   3|c   9|c  3|C 

Nobody  knows  the  age  of  the  human  race,  but  we  do  know  its 
old  enough  to  know  better. 

Anger  is  often  more  harmful  than  the  injury  that  caused  it. 

m  ilfi  in  rt:  *  H:  i^t 

Many  people  want  what  they  don*t  need  and  need  what  they  don't 
have. 

Life  is  either  what  you  make  it,  or  what  it  makes  of  you. 

******* 

Every  father  should  remember  that  one  day  his  children  will  follow 
his  example  instead  of  his  advice. 

208 


BEVERAGES 
MISCELLANEOUS  / 


A  word  of  advice  -  do  not  give  it. 

Love  thy  enemies  -  it  will  drive  ttiem  nuts. 

To  stiare  with  a  triend  is  to  see  twice  the  beauty. 

The  recipe  that  is  not  shared  with  others  will  soon  be  forgotten,  but  when  it  is  shared,  it  will  be  enjoyed  by  future 
generations. 

There  is  nothing  wrong  with  the  younger  generations  that  twenty  years  will  not  cure. 
The  flower  that  follows  the  sua  does  so  even  on  cloudy  days. 
A  loose  tongue  often  gets  into  a  tight  place. 

One  mother  can  core  tor  five  children,  but  five  children  cannot  core  for  one  mother 

A  neighbor  asked  a  small  boy  if  his  family  said  prayers  before  the  meals.  "  No,"  he  replied,  "We  don't  have  to. 
My  mother  is  a  good  cook". 

People  who  expect  the  worst,  usually  find  it. 

Even  a  mosquito  does  not  get  a  slop  on  the  bock  until  he  starts  working.  .  v 

Always  do  right  -  this  will  gratify  some  people  and  astonish  the  rest. 

Happiness  is  like  potato  salad  -  when  you  shore  it  with  others,  it  is  a  picnic. 

Remember  when  health  foods  were  whatever  your  mother  said  to  eat  -  or  else? 

Be  careful  how  you  live  -  you  may  be  the  only  Bible  some  people  read. 

I  con  keep  a  secret,  but  those  I  tell  it  to  never  can. 

Delicious  food  that  melts  in  your  mouth  also  sticks  to  your  hips. 

The  most  difficult  meal  for  the  overage  housewife  is  to  get  dinner  out. 

Even  worse  than  a  storm  or  a  riot  is  a  bunch  of  kids  who  are  suddenly  quiet. 

One  should  never  question  his  wife's  judgement  -  after  all,  she  married  him. 

Good  judgement  comes  from  experience.  Experience  comes  from  bad  judgement. 

It  takes  a  clever  man  to  know  how  to  agree  with  his  wife  in  such  a  way  that  she  will  change  her  mind. 


BEVERAGES  AND  MISCELLANEOUS 


SPICED  APPLE  JUICE  Doris  Nichols 

Columbia  Baptist  Church 

2  gallons  apple  juice  1  tsp.  whole  cloves 
1/2  tsp.  salt                                  8  sticks  cinnamon 

3  c.  brown  sugar 


Heat  to  boiling,  but  do  not  boil. 


BAKED  POTATO  TOPPING  Doris  R.  Godfrey 

Corinth  Baptist  Chuch 

1/2  c.  low  fat  cottage  cheese        1  Tbsp.  grated  Parmesan  cheese 
1/4  c.  low  fat  yogurt  1/4  tsp.  bsisil 

Place  above  ingredients  into  blender.  Process  on  low  to  medium 
speed  until  smooth.  Serve  over  baked  potato  or  stir  into  mashed 
potatoes. 


EGGNOG 

2  eggs,  well  beaten 

1  caji  (12  oz.)  Eagle  Brand 

sweetened  milk 
1  tsp.  vanilla 


Emma  Lee  Stegner 
Rehobath  Baptist 

1/4  tsp.  salt 
1  qt.  milk 

1/2  pt.  whipped  cresim 
nutmeg 


Combine  well  beaten  eggs,  Eagle  Brand  milk,  vanilla  sind  salt 
until  thoroughly  blended.  Gradually  beat  in  milk.  Gently  fold  in 
whipped  cream.  Pour  in  serving  cup.  Sprinkle  with  nutmeg. 

Makes  2  quarts, 

CHILLED  FRUIT  IN  CINNAMON  SYRUP  Martha  Poole 

Corinth  Baptist  Church 
1  can  (20  oz.)  pineapple  chunks     3  large  seedless  oranges 
packed  in  its  own  juice 


Cinnamon  Syrup: 

2  Tbsp.  sugar 
1  cinnamon  stick 
1/8  tsp.  nutmeg 
1/2  c.  (or  more,  if  desired) 
raisins 


1/4  c.  slivered  almonds 
1  Tbsp.  lemon  juice 
1/2  tsp.  vanilla 


Strain  pineapple  chunks  over  bowl;  set  aside.  Reserve  juice. 

(Cont. 
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(There  should  be  about  1  cup.) 

Peel  oranges  and  cut  into  1/4  inch  round  slices.  Put  into  a  heat 
proof  serving  bowl.  Add  drained  pineapple  chunks. 

To  make  syrup:  Mix  reserved  pineapple  juice,  sugar,  cinnamon 
stick  and  nutmeg  in  heavy-duty  saucepan  over  medium  heat.  Heat 
to  a  boil,  stirring  to  dissolve  sugar.  Reduce  heat  and  simmer  5 
minutes.  Remove  pan  from  heat  and  add  raisins,  almonds,  lemon 
juice  and  vanilla.  Stir  to  mix.  Pour  over  fruit.  Cover  and  refrig- 
erate overnight.  Stir  once  or  twice  during  chilling. 


CANNED  PEACHES  OR  PEARS  Monsieur  WUey 

Woodville  Baptist  Church 

1  gallon  water  peaches  or  pears 

2  Tbsp.  salt  2  c.  sugar 
2  Tbsp.  vinegar                             4  c.  water 

Mix  1  gallon  water,  salt  and  vinegar.  Put  peaches  and  pears 
in  this  as  you  peel.  Drain,  pack  in  jars. 

Bring  sugar  and  4  cups  water  to  hard  boil;  pour  in  jars  and  process 
30  minutes. 

ROASTED  PEANUTS  Mary  C,  Dowdy 

Warwick  Baptist  Church 

2  1/2  lb.  raw  peanuts 

Put  2  1/2  pounds  raw  peanuts  into  a  flat  biscuit  pan,  spread 
into  a  single  layer.  In  a  preheated  275°  oven,  cook  for  30  to  40 
minutes,  shaking  pan  frequently  to  insure  even  cooking.  Let  cool. 

BAKED  CARAMEL  POPCORN  Ruth  Mausf ield 

Great  Hope  Baptist 

1  c.  butter  or  margarine  1  tsp.  salt 

2  c.  brown  sugar  1/2  tsp.  baking  soda 
1/2  c.  light  or  dark  com  1  tsp.  vanilla 

syrup  6  qt.  popped  popcorn 


Pop  the  com  first.  Keep  it  hot  in  slow  300°  oven.  Melt  butter 
or  margarine;  stir  in  brown  sugar,  com  syrup  and  salt.  Bring  to 
boil,  stirring  constantly.  Boil  without  stirring  for  5  minutes.  Remove 
from  heat.  Stir  in  baking  soda  and  vanilla.  It  will  bubble  up.  Mix 
well. 

Remove  hot  popcom  from  oven.  Pour  mixture  all  over  the 
com,  mixing  well.  Tum  into  2  large  shallow  baking  or  roasting 
pans.  Bake  in  250°  oven  for  1  hour,  stirring  every  15  minutes. 
Remove  from  oven.  Cool. 

When  cool,  break  apart  and  store  in  tightly  covered  containers. 
Makes  about  5  quarts  popped  caramel  com.  Will  keep  for  a  long 


CRANBERRY  PUNCH  Doris  Nichols 

Columbia  Baptist  Church 

4  c.  cranberry  juice  1  Tbsp.  almond  extract 

1  1/2  c,  sugar  2  qt.  ginger  cde 

4  c.  pineapple  juice 


Combine  first  4  ingredients;  stir  until  sugar  is  dissolved.  Add 
ginger  ale  just  before  serving.  Serves  30. 


ECONOMICAL  PUNCH  Susan  Long 

Woodville  Baptist  Church 

2  pkg.  orange  Kool-Aid  2  qt.  water 

46  oz.  can  pineapple  juice  1  qt.  ginger  ale 

2  c.  sugar  Kool-Aid  ice  cubes 

Freeze  a  couple  of  ice  trays  with  orange  Kool-Aid.  Add  to 
punch  and  it  will  enhance  the  flavor.  Recipe  makes  50  cups.  (Other 
flavors  may  be  used.) 

GLOGG  NOG  PUNCH  (Special  for  Christmas)  Maijorie  W.  Spniill 

First  Baptist,  Elizabeth  City 

6  eggs  6  c,  orange  juice 

1/4  c.  sugar  1/4  c.  lemon  juice 

1/4  tsp.  cinnamon  1  qt.  (4  c.)  ginger  gde 

1/4  tsp.  cloves  ice  ring,  optional 

1  qt.  vanilla  ice  cream,  nutmeg,  optioned 

softened  stick  cinnamon,  optioned 


Beat  eggs  on  low  speed  (electric  mixer)  until  blended.  Add 
sugar  and  spices.  Beat  at  medium  speed  until  sugar  is  dissolved. 
On  low,  beat  in  softened  ice  cream,  add  the  juices.  Cover  and  chill. 
To  serve,  pour  ice  cream  mixture  into  large  punch  bowl  (or  pitcher). 
Slowly  pour  in  ginger  ale,  stirring  up  and  down  motion.  Add  ice 
ring,  if  desired.  Sprinkle  nutmeg  atop  and  add  a  cinnamon  stick 
stirrer  if  desired.  Makes  17  (or  more)  cups. 

Ice  Ring:  Arrange  orange  slices  in  bottom  of  small  ring  mold. 
Fill  with  cold  water  -  freeze  until  firm.  Unmold  on  plate;  slip 
ring  gently  into  punch  bowl.  Delicious! 


JELLO  PUNCH  Doris  Nichols 

Columbia  Baptist  Church 
1  pkg.  lime  jello  1  large  can  pineapple  juice 

1  c.  hot  water  1  large  (64  oz.)  ginger  ale 

1  c.  cold  water 

Dissolve  jello  in  hot  water.  Cool  mixture,  add  cold  water. 
Add  pineapple  juice;  stir  thoroughly.  Chill.  Add  ginger  ale  when 
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get  ready  to  serve  it. 

Orange  or  cherry  jello  may  be  used. 


PUNCH 

2  c.  sugar 

2  small  pkg.  lemon  or  lemon- 
lime  Kool-Aid 


Paige  Winslow 
Great  Hope  Baptist 

2  qt.  water 

1  large  can  pineapple  juice 
little  green  food  coloring 


Mix  together  and  freeze.  When  ready  to  use  add  2  bottles  ginger 
ale.  Other  flavors  of  Kool-Aid  may  also  be  used. 


PANCAKE  SYRUP 


Boil  until  thick: 


MUdredDail 
Great  Hope  Baptist 


1  c.  brown  sugar 
1  c.  white  sugar 

Flavor  as  desired. 

BAKED  PEACHES 

1  can  or  more  peach  halves, 
drained 


1  c.  water 


Alpha  B.  Williams 
Columbia  Baptist  Church 

prepared  mincemeat 


Place  peach  halves  in  a  shallow  casserole,  fill  each  half  with 
a  heaping  tablespoon  of  mincemeat.  Place  in  a  preheated  oven 
350**.  Bake  about  20  minutes. 


STRAWBERRIES 

3  (3  oz.)  pkg.  strawberry  jello 
1  small  can  flaked  coconut 
1  c.  pecans,  finely  chopped 
1  can  sweetened  condensed  milk 


Ruth  Mansfield 
Great  Hope  Baptist 

red  granulated  sugar 
slivered  cdmonds 
green  food  coloring 


Mix  gelatin,  coconut,  pecans  and  condensed  milk  together. 
Refrigerate  for  24  hours.  Form  into  strawberry  shapes  about  1 
1/4  inches  long.  Do  all  of  the  shaping  and  then  roll  each  one  in 
the  red  sugar.  To  make  strawberry  leaves,  soak  cdmonds  in  green 
food  coloring.  Separate  slivers  to  dry.  Insert  two  slivers  in  the 
top  of  each  strawberry.  Makes  about  5  dozen. 
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TOMATO  PUDDING 

1  qt.  tomatoes 
1  c.  sugar 
6  slices  bread 


Celeste  Hurdle 
Mt.  Sinai  Baptist 

1  tsp.  vinegar 
dash  pepper 
3  Tbsp.  butter 


Bake  1  hour  or  until  it  browns  a  little. 
Write  your  extra  recipe  here: 


If  you  are  too  busy  to  be  miserable  you  will  be  happy. 
Contentment  is  counting  blessings  instead  of  hardships. 
Life  is  for  living—love  is  for  giving. 

^  :ic  :|c  :|c  :ic  :ic  :ic 

The  new  year  offers  the  old  world  a  hew  chance. 
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Write  your  extra  recipe  here: 


He  ♦      :ie  :|e  :|e  3|s 

A  smile  is  a  gentle  curved  line  that  sets  a  lot  of  things  straight. 
A  day  of  worry  is  more  exausting  than  a  week  of  work, 

9|c   9|c   sfc   9|c   s|c  sjc 

One  nice  thing  about  being  imperfect  is  the  joy  it  brings  to  others. 

Be  nice  to  your  friends,  if  it  weren't  for  them  you  would  be  a  total 
stranger. 

Time  and  words  can  never  be  recalled, 
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Expression  of  Appreciation 

For  their  help  and  cooperation  in 
providing  this  indexed,  up-to-date, 
authentic  intormation  of  basic  value  to 
our  booK  our  organization  and  the 
sponsors  wish  to  thank  the  helpful 
institutions,  businesses.  Governmental 
agencies  and  the  home  economists  who 
worked  on  it. 

National  Live  Stock  and  Meat  Board. 
U.S.  Department  of  Agriculture. 
Amnour  and  Co. 
Wheat  Flour  Institute. 
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PARTY  PLANNING 
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PERFECT  PIE 


TIME  TABLE  for  MEAT  COOKERY 


FRKZING  PREPARED  FOODS  j 


EVERYDAY  HB?B  GUIDE 
A  DIET  TO  LIVE  WITH 


QUANTITIES  TO  SERVE 
100  PEOPLE 


BURNING  UP  CALORIES 


FIRST  AID  for  HOUSEHOLD 
EMERGENClEa  HOW  TO 
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STEAK  COOKING  CHART 
PARENTS'  GLOSSARY, 
MISCELLANEOUS  INFORMATION 


©  Copyright  1968-1992  by  CIRCULATION  SERVICE,  INC. 
P.O.  Box  7306,  Leawood,  Kansas  66207 


EQUIVALENTS 


3  tsps.   1  tbsp. 

4  tbsps.  V4  cup 

5V3  tbsps.  V3  cup 

8  tbsps.  cup 

10%  tbsps.  -  %  cup 

12  tbsps.—  cup 

16  tbsps.   1  cup 

Va  cup   1  gill 

2  cups — -   1  pt 

4  cups  -   1  qt 

4  qts.  -— -   1  gal 

8  qts.  -   1  peck 

4  pecks  -  -   1  hvL 

16  ozs.  - — -   1  lb. 

32  OZ&  -   1  qt 

8  ozs.  liquid-  -   1  cup 

1  oz.  liquid  -  2  tbspa 

(  For  liquid  and  dry  measurements  use  standard  measuring  spoons 
and  cups.  All  measurements  are  level) 

WEIGHTS  AND  MEASURES 

Baking  powder  Flour 

1  cup  =  SVa  OZ&  1  lb.  all-purpose  =  4  cups 

1  lb.  cake  =  4y2  cups 
1  lb.  graham  =  SV2  cups 
Cheese,  American  ,  .  . 

1  IK  -  02/  K  ^  Lemons,  juice 

1  lb.  =  273  cups  cubed  ^  o  ^  o 

^  1  medmm  =  2  to  3  tbsps. 

Cocoa  5  to  8  medium  =  1  cup 

1  lb  =  4  cups  ground  ,  .  . 

^  ^  Lemons,  nnd 

Coffee  ^  1  lemon  =  1  tbsp.  grated 

1  lb.  =  5  cups  ground  Oranges,  juice 

^             ,  ^                       1  medium  =  2  to  3  tbsps. 

Com  meal  o  ^  1 

„       o  *3  to  4  medium  =  1  cup 

1  lb.  =  3  cups  ^ 

Oranges,  rind 

Cornstarch  1  =  2  tbsps.  grated 

lib.  =  3  cups  Q^j^^.^ 

3%  oz.  pkg.  flavored  =  Va  cup 
Cracker  cmmbs  unllavored  =  1  tbsp. 

23  soda  crackers  =  1  cup 

15  graham  crackers  =  1  cup  Shortening  or  Butter 

1  lb.  =  2  cups 

Eggs  Sugar 

1  egg  =  4  tbsps.  liquid  1  lb.  brown  =  2V2  cups 

4  to  5  whole  =  1  cup  1  lb.  cube  =  96  to  160  cubes 

7  to  9  whites  =  1  cup  1  lb.  granulated  =  2  cups 

12  to  14  yolks  =  1  cup  1  lb.  powdered  =  3V2  cups 


To  Remove  STAINS  From  Washables 


ALCOHOLIC  BEVERAGES 

Pre-  soak  or  sponge  fresh  stains  immediately  with  cold  water,  then  with  cold  water  and 
glycerine.  Rinse  with  vinegar  for  a  few  seconds  if  stain  remaina  These  stains  may  turn 
brown  with  age.  If  wine  stain  remains,  rub  with  concentrated  detergent;  wait  15  min; 
rinse.  Repeat  if  necessary.  Wash  with  detergent  in  hottest  water  safe  for  fabric 

BLOOD 

Pre- soak  in  cold  or  warm  water  at  least  30  minutes.  If  stain  remains,  soak  in 
lukewarm  ammonia  water  (3  tablespoons  ammonia  per  gallon  water).  Rinse.  If  stain 
remains,  work  in  detergent,  and  wash,  using  bleach  safe  for  fabric 

CANDLE  WAX 

Use  a  dull  knife  to  scrape  off  as  much  wax  as  possible.  Place  fabric  between  tw^o 
blotters  or  facial  tissues  and  press  with  warm  iron  Remove  color  stain  with  non- 
flammable dry  cleaning  solvent  Wash  with  detergent  in  the  hottest  water  safe  for 
fabric 


CHEWING  GUM 

Rub  area  with  ice,  then  scrape  off  with  dull  blade.  Sponge  with  dry  cleaning  solvent; 
allow  to  air  dry.  Wash  in  detergent  and  hottest  water  safe  for  fabric 

CHOCOLATE  AND  COCOA 

Pre- soak  stain  in  cold  or  warm  water.  Wash  in  hot  water  with  detergent  Remove  any 
grease  stains  with  dry  cleaning  solvent  If  color  remains,  sponge  with  hydrogen 
peroxide,  wash  again. 

COFFEE 

Sponge  or  soak  with  cold  water  as  soon  as  possible.  Wash,  using  detergent  and  bleach 
safe  for  fabric  Remove  cream  grease  stain  with  non-flammable  dry  cleaning  solvent 
Wash  again 

CRAYON 

Scrape  with  dull  blade.  Wash  in  hottest  water  safe  for  fabric,  with  detergent  and  1-2 
cups  of  baking  soda 

NOTE:  If  full  load  is  crayon  stained,  take  to  cleaners  or  coin-op  dry  cleaning  machines. 

DEODORANTS 

sponge  area  with  white  vinegar.  If  stain  remains,  soak  with  denatured  alcohol  Wash 
with  detergent  in  hottest  water  safe  for  fabric 

DYE 

If  dye  transfers  from  a  non-colorfast  item  during  washing,  immediately  bleach  dis- 
colored items.  Repeat  as  necessary  BEFORE  drying.  On  whites  use  color  remover. 
CAUTION:  Do  not  use  color  remover  in  washer,  or  around  washer  and  dryer  as  it  may 
damage  the  finish.      ,  , 


To  Remove  STAINS  From  Washables 


EGG 

Scrape  with  dull  blade.  Pre- soak  in  cold  or  warm  water  for  at  least  30  minutes. 
Remove  grease  with  dry  cleaning  solvent  Wash  in  hottest  water  safe  for  fabric,  with 
detergent 

FRUIT  AND  FRUIT  JUICES 

Sponge  with  cold  water.  Pre- soak  in  cold  or  warm  water  for  at  least  30  minutes.  Wash 
with  detergent  and  bleach  safe  for  fabric 

GRASS 

Pre- soak  in  cold  water  for  at  least  30  minutes.  Rinse.  Pre- treat  with  detergent  Wash, 
using  detergent,  hot  water,  and  bleach  safe  for  fabric  On  acetate  and  colored  fabrics, 
use  1  part  of  alcohol  to  2  parts  water. 

GREASE,  OIL,  TAR 

Method  1 :  Use  powder  or  chalk  absorbents  to  remove  as  much  grease  as  possible.  Pre- 
treat  with  detergent  or  non-flammable  dry  cleaning  solvent,  or  liquid  shampoo.  Wash 
in  hottest  water  safe  for  fabric,  using  plenty  of  detergent 

Method  2:  Rub  spot  with  lard  and  sponge  with  a  non-flammable  dry  cleaning  solvent 
Wash  in  hottest  water  and  detergent  safe  for  fabric 

INK  - BALL- POINT  PEN 

Pour  denatured  alcohol  through  stain  Rub  in  petroleum  jelly.  Sponge  with  non- 
flammable dry  cleaning  solvent  Soak  in  detergent  solution.  Wash  with  detergent  and 
bleach  safe  for  fabric 

INK-  FOUNTAIN  PEN 

Run  cold  water  through  stain  until  no  more  color  will  come  out  Rub  in  lemon  juice  and 
detergent  Let  stand  5  minutes.  Wash 

If  a  yellow  stain  remains,  use  a  commercial  rust  remover  or  oxalic  acid,  as  for  rust 
stains. 

CAUTION:  HANDLE  POISONOUS  RUST  REMOVERS  CAREFULLY.  KEEP  OUT  OF 
REACH  OF  CHILDREN.  NEVER  USE  OXALIC  ACID  OR  ANY  RUST  P^MOVER 
AROUNT)  WASHER  AND  DRYER  AS  IT  CAN  DAMAGE  THE  FINISH  SUCH 
CHEMICALS  MAY  ALSO  REMOVE  PERMANENT  PRESS  FABRIC  FINISHES. 

UPSTICK 

Loosen  stain  with  a  non-flammable  dry  cleaning  solvent  Rub  detergent  in  until  stain 
outline  is  gone.  Wash  in  hottest  water  and  detergent  safe  for  fabric 

MEAT  JUICES 

Scrape  with  dull  blade.  Pre- soak  in  cold  or  warm  water  for  30  minutes.  Wash  with 
detergent  and  bleach  safe  for  fabric 

MILDEW 

Pre- treat  as  soon  as  possible  with  detergent  Wash  If  any  stain  remains,  sponge  with 
lemon  juice  and  salt  Dry  in  sun  Wash,  using  hottest  water,  detergent  and  bleach  safe 
for  fabric 

NOTE:  Mildew  is  very  hard  to  remove;  treat  promptly. 


To  Remove  w  1  lOFromWashables 


MILK,  CREAM,  ICE  CREAM 

Pre- soak  in  cold  or  warm  water  for  30  minutes.  Wash,  Sponge  any  grease  spots  with 
non-flammable  dry  cleaning  solvent  Wash  again. 


NAIL  POLISH 

sponge  with  polish  remover  or  banana  oil  Wash  If  stain  remains,  sponge  with 
denatured  alcohol  to  which  a  few  drops  of  ammonia  have  been  added  Wash  again  Do 
not  use  polish  remover  on  acetate  or  triacetate  fabrics. 


PAINT 

-oil  base 

Sponge  stains  with  turpentine,  cleaning  fluid  or  paint  remover.  Pre- treat  and  wash  in 
hot  water.  For  old  stains,  sponge  with  banana  oil  and  then  with  non-flammable  dry 
cleaning  solvent  Wash  again, 
-water  base 

Scrape  off  paint  with  dull  blade.  Wash  with  detergent  in  water  as  hot  as  is  safe  for 
fabric 


PERSPIRATION 

Sponge  fresh  stain  with  ammonia;  old  stain  with  vinegar.  Pre- soak  in  cold  or  warm 
water.  Rinse.  Wash  in  hottest  water  safe  for  fabric  If  fabric  is  yellowed,  use  bleach  If 
stain  still  remains,  dampen  and  sprinkle  with  meat  tenderizer,  or  pepsin.  Let  stand  1 
hoiu*.  Brush  off  and  wash  For  persistent  odor,  sponge  with  colorless  mouthwash 

RUST 

Soak  in  lemon  juice  and  salt  or  oxalic  solution  (3  tablespoons  oxalic  acid  to  1  pint 
warm  water).  A  commercial  rust  remover  may  be  used. 

CAUTION:  HANDLE  POISONOUS  RUST  I^MOVERS  CAREFULLY.  KEEP  OUT  OF 
REACH  OF  CHILDREN.  NEVER  USE  OXALIC  ACID  OR  ANY  RUST  REMOVER 
AROUND  WASHER  OR  DRYER  AS  IT  CAN  DAMAGE  THE  FINISH.  SUCH 
CHEMICALS  MAY  ALSO  REMOVE  PERMANENT  PRESS  FABRIC  FINISHES. 


SCORCH 

Wash  with  detergent  and  bleach  safe  for  fabric  On  heavier  scorching,  cover  stain  with 
cloth  dampened  with  hydrogen  peroxide.  Cover  this  with  dry  cloth  and  press  with  hot 
iroa  Rinse  well 

CAUTION:  Severe  scorching  cannot  be  removed  because  of  fabric  damage. 

SOFT  DRINKS 

Sponge  immediately  with  cold  water  and  alcohol  Heat  and  detergent  may  set  stain. 


TEA 

Sponge  or  soak  with  cold  water  as  soon  as  possible.  Wash  using  detergent  and  bleach 
safe  for  fabric 

\  - 


PARTY  PLANNING 


Buffet  Setting 

A  buffet  makes  it  easy  to  serve  a  large  group  in  a  small  dining  area  This  setting 
can  be  used  for  any  meal  by  just  placing  the  food  in  the  order  of  your  menu, 
plates  first  and  eating  utensils  last 

I.  Plates;  2.  Main  dish; 

3.  Gravy  boat  on  liner  plate; 

4.  Vegetable  dish; 

5.  Other  side  dish; 

6.  Salad  bowl;  7.  Relish 
tray;  8.  Basket  of  rolls; 

9.  Napkins  with  knives, 
fork  and  spoons; 

10.  Salt  and  pepper, 

II.  Centerpiece  and  candles. 


Luncheon 

A  luncheon  can  be  great  fun  no  matter 
what  size  the  crowd  An  optional  fi:iiit  or 
soup  first  course  could  be  followed  by: 

1.  Hot  casserole  or  omelet,  bread  and  a 

Ught  dessert 

2.  Cold  combination  salad,  bread  and  a 

rich  dessert 

3.  Small  salad,  hot  main  dish  and  dessert 


1.  Bread  and  butter  plate  and  knife;  2.  Water  glass;  3.  Optional  drink  glass; 
4.  Napkin;  5.  Luncheon  fork;  6.  Dessert  fork;  7.  First  course  bowl  and  liner 
plate;  8.  Limcheon  plate;  9.  Knife;  10.  Teaspoon;  11.  Soup  spoon. 


Dinner 

You  don't  have  to  wait  for  a  special 
occasion  to  have  a  formal  dinner  party. 
Simday  dinners  with  family  and  friends 
is  a  wonderful  reason  to  celebrate  by 
serving  a  formal  dinner  and  it  will 
almost  guarantee  help  with  the  extra 
dishes! 
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1.  Salad  plate;  2.  Water  glass;  3.  Optional  drink  glass;  4.  Napkin; 

5.  Salad  fork;  6.  Dhmer  fork;  7.  Dessert  fork;  8.  First-course  bowl  and  liner 

plate;  9.  Dinner  plate;  10.  Dinner  knife;  11.  Teaspoon;  12.  Soup  spoon. 


PARTY  PLANNING 


Napkin  Folding 

Add  a  final  decorative  touch  to  your  dinner  table  by  folding  napkins  Into 
any  of  the  shapes  below.  Napkins  may  also  be  placed  on  the  dinner  plates. 

BUTTERFLY 


Form  a  triangle  from  an 
open  napkin.  Fold  the  right 
comer  to  the  center. 


ARTICHOKE 


Place  aU  4  points  to 
the  center  of  an  opened 
napkin. 


Holding  finger  firmly  at 
center,  imfold  1  petal 
first  from  underneath 
each  comer. 


Take  the  left  comer  up  to 
center,  making  a 
diamond  Keeping  the 
loose  points  at  the  top, 
tum  the  napkin  over, 
then  fold  upward,  to 
form  a  triangle 


Tuck  the  left  comer  into 
the  right  Stand  up  napkin; 
tum  it  round,  then  tum  the 
petals  down;  if  s  now  a 
butterfly. 


Fold  the  4  points  to  the 
center  of  the  napkin  once 
more. 


Repeat  a  ddrd  time;  tum 
napkin  over  and  fold  points 
to  the  center  once  more. 


Pull  out  4  more  from 
between  the  petals.  Then 
pull  out  the  next  4 
imder  the  petals. 


The  artichoke  now  has 
12  pointa 


SILVER  BUFFET 


Fold  the  napkin  over  twice 
to  form  a  square.  Hold  the 
square  in  a  diamond  shape. 


Take  the  top  2  flaps  and 
roll  them  halfway  doAvn 
the  napkin. 


Fold  under  the  right  and 
left  points  at  the  sides. 
There  is  now  a  pocket  into 
which  you  can  place  the 
knife,  fork  and  spoon. 


TO  THE 


O   Cut  shortening  into 
^   flour  and  salt""  mix- 
ture with  a  fork  or  pastry 
blender  until  crumbs  are 
coarse  and  granular. 


\    The  ingredients  for 
the  perfect  pie  crust: 
1  teaspoon  salt.    2/3  cup 
vegetable    shortening.  2 
cups  floar.  and  cold  v^^ater, 


3 Add  3  to  6  table- 
spoons cold  water,  a 
little  at  a  time.  Mix 
quickly  and  evenly  through 
the  flour  until  the  dough 
just  holds  together. 


A  Roll  half  the  dough 
to  about  one- eighth 
inch  thickness.  Lift  edge 
of  pastry  cloth  and  roll 
crust  onto  rolling  pin. 
Line  pie-  pan,  allowing 
one- half  inch  crusc  to 
extend  over  edge. 


/i  And  here  is  the  per- 
^  feet  pie,  baked  in  a 
moderately  hot  oven  (425^ 
F.)  for  thirty- five  minutes. 


5 Add  filling.  Roll  out 
top  crust,  making 
several  gashes  to  allow 
escape  of  steam.  Place 
over  filling.  Allow  top 
crust  to  overlap  lower 
crust.  Fold  top  crust  under 
the  lower  and  crimp  edges. 


TIME  TABLE  FOR  MEAT  COOKERY 


Baoili 


CUT 

THICKNESS 

WEIGHT 
RANGE 

APPROXIMATE  TOTAL  TIME  (MINUTES) 

RARE 

MEDIUM 

WELL  DONE 

BEEF 

Rib  Steak 

1  inch 

1  - 1  "/2  lb. 

8-10 

12-14 

18-20 

>_iuD  oieak 

1  inch 

1-1/2  lb. 

8-10 

12-14 

18-20 

Porterhouse 

1  inch 

1  '/2-2  lbs. 

10-12 

14-16 

20-25 

1  1/2  inch 

21/2-3  lbs. 

14-16 

18-20 

25-30 

2  inch 

3-31/2  lbs. 

20-25 

30-35 

40-45 

Sirloin 

0  1/-  11/.  ru, 

1  /i-i  /2  lbs. 

10-12 

14-16 

20-25 

1  '/2  inch 

0  /2       /2  IDS. 

14-16 

1  8-20 

25-30 

2  inch 

5-5 '/2  lbs. 

20-25 

30-35 

40-45 

Ground  Beef  Patties 

%  inch 

4  oz.  each 

8 

12 

15 

Tenderloin 

1  inch 

8-10 

12-14 

18-20 

LAMB 

Rib  or  Loin 

Chops  (1  rib) 

%  inch 

2-3  oz  each 

14-15 

Double  Rib 

1  1/2  inch 

4-5  oz.  each 

— 

22-25 

Lamb  Shoulder 

Chops 

Va  inch 

3-4  oz.  each 

14-15 

1  inch 

5-6  oz.  each 

22-25 

Lamb  Patties 

Va  inch 

4  oz.  each 

14-15 

HAM,  BACON  & 

SAUSAGE 

Ham  Slices 

'/z  inch 

9-12  oz.  each 

10-12 

Va  inch 

1-1  '/4  lb. 

13-14 

1  inch 

1  '/4-I  %  lbs. 

18-20 

Bacon 

4-5 

Pork  Sausage  Links 

12-16  to  the  lb. 

12-15 

Broiling  Chickens 

(drawn)  halves 

1-1  '/2  lbs. 

30-35 

CUT 

WEIGHT  RANGE 

APPROXIMATE 
TIME 

Beef — 1-1  1/2  inch  cubes  from  neck, 

chuck,  plate  or  heel  of  round 

2  lbs. 

2'/2-3  hours 

Veal  or  Lamb  1  - 1  '/j  inch  cubes 

from  shoulder  or  breast 

2  lbs. 

1  '/2-2  hours 

Chicken 

3'/2-4  lbs. 

2-2 '/2  hours 

WEIGHT  RANGE 

APPROXIMATE 

CUT 

TIME 

Fresh  Beef  Brisket  or  Plate 

8  lbs. 

4-5  hours  total 

Corned  Beef  Brisket 

half  or  whole 

4-8  lbs. 

4-6  hours  total 

Cross  Cut  Shanks  of  Beef 

4  lbs. 

3-4  hours  total 

Fresh  or  Smoked  Beef  Tongue 

3-4  lbs. 

3-4  hours  total 

Pork  Hocks 

3/4  lbs. 

3  hours  total 

Whole  Ham 

12-16  lbs. 

1  8-20  min.  per  lb. 

Ham  Shanks 

5-6  lbs. 

25-30  min.  per  lb. 

Smoked  Pork  Butt  (boneless) 

2-3  lbs. 

40  min.  per  lb. 

Picnic 

7-8  lbs. 

35-40  min.  per  lb. 

Chicken 

3'/2-4  lbs. 

2-2 '/2  hours  total 

TIME  TABLE  FOR  MEAT  COOKERY 


CUT 

WEIGHT 
RANGE 

COOKING 
TEMP. 

INTERNAL 
MEAT  TEMP. 

APPROXIMATE 
TIME 

BEEF 

otanding  Kibs  (J) 

6-8  lbs. 

oZD  r. 

1  40°  F. 

1  6- 1  8  min  per  lb 

Medium 

160°  F. 

20-22  min.  per  lb. 

Well  Done 

170°  F. 

25-30  min.  per  lb. 

Rolled  Rib 

5-7  lbs. 

325°  F. 

Add  10-12  min. 

per  lb.  to  above 

time 

Rump-boneless 

5-7  lbs. 

325°  F. 

170°  F. 

30  min.  per  lb. 

VEAL 

Leg  (center  cut) 

7-8  lbs. 

325°  F. 

170°  F. 

25  min.  per  lb. 

Loin 

4'/2-5  lbs. 

325°  F. 

170°  F. 

30-35  min.  per  lb. 

Rack  4-6  ribs 

2'/2-3  lbs. 

325°  F. 

170°  F. 

30-35  min.  per  lb. 

Shoulder-bone-in 

6-7  lbs. 

325°  F. 

170°  F. 

25  min.  per  lb. 

Shoulder  Boneless  Roll 

5-6  lbs. 

325°  F. 

170°  F. 

35-40  min.  per  lb. 

LAMB 

Leg 

6-7  lbs. 

325°  F. 

175-180°  F. 

30-35  min.  per  lb. 

Shoulder  Bone-in 

5-7  lbs. 

325°  F. 

175-180°  F. 

30-35  min.  per  lb. 

Shoulder  Boneless  Roll 

4-6  lbs. 

325°  F 

175-180°  F. 

40-45  min.  per  lb. 

FRESH  PORK 

Loin 

4-5  lbs. 

350°  F. 

185°  F. 

30-35  min.  per  lb. 

Cushion  Shoulder 

4-6  lbs. 

350°  F. 

185°  F. 

35-40  min.  per  lb. 

Shoulder  Boned  &  Rolled 

4-6  lbs. 

350°  F. 

185°  F. 

40-45  min.  per  lb. 

Shoulder  Butt 

4-6  lbs. 

350°  F. 

185°  F. 

45-50  min.  per  lb. 

Fresh  Ham 

10-14  lbs. 

350°  F. 

185°  F, 

30-35  min.  per  lb. 

Spare  Ribs  (1  side) 

1  V2-2V7  lbs. 

350°  F. 

185°  F. 

1  - 1  '/z  hrs.  total 

SMOKED  PORK 

Ham  —  whole 

10-12  lbs. 

325°  F. 

150-155°  F. 

1  8-20  min.  per  lb. 

14-16  lbs. 

325°  F. 

150-155°  F. 

16-18  min  per  lb. 

Ham-half 

6-8  lbs. 

325°  F. 

150-155°  F. 

25-27  min.  per  lb. 

Ham  —  2  inch  slice 

2V7-3  lbs. 

325°  F. 

170°  F. 

1  Vi  hrs.  total 

Picnic 

5-8  lbs. 

325"  F. 

170°  F. 

33-35  min.  per  lb. 

POULTRY 

Chickens 

stufFed  weight 

4-5  lbs. 

325°  F. 

185°  F. 

35-40  min.  per  lb. 

Chickens  over  5  lbs. 

325°  F. 

185°  F. 

20-25  min.  per  lb. 

Turkeys 

stuffed  weight 

6-10  lbs. 

325°  F. 

185°  F. 

20-25  min.  per  lb. 

Turkey 

10-16  lbs. 

325°  F. 

185°  F. 

1  8-20  min.  per  lb. 

Turkey 

18-25  lb 

325°  F. 

185°  F. 

15- 18  min.  per  lb. 

B 


Geese  —  Some  as  turkey  of  similar  weight. 
Duck  —  Same  as  heavy  chicken  of  similar  weight. 


CUT 

WEIGHT  RANGE 

APPROXIMATE  TIME 

Beef  Pot  Rodst,  Chuck, 

Rump  or  Heel  of  Round 

3-5  lbs. 

Brown  then 

simmer 

3'/2-4  hours 

Swiss  Steak  (round)  1  in.  thick 

2  lbs. 

Brown  Ihen 

simmer 

1  '/:-2  hours 

Flank  Steak 

1'/2-2  lbs. 

Brown  then 

simmer 

1  V2  hours 

Beef  Short  Ribs 

2-2 '/2  lbs. 

Brown  then 

simmer 

2-2 1/2  hours 

Ox  Tails 

1-1 '/2  lbs. 

Brown  then 

simmer 

3-4  hours 

Rolled  Lamb  Shoulder 

Pot  Roast 

3-5  lbs. 

Brown  then 

simmer 

2-21/2  hours 

Lamb  Shoulder  Chops 

4-5  oz.  each 

Brown  then 

simmer 

35-40  min. 

Lamb  Neck  Slices 

V2  lb.  each 

Brown  then 

simmer 

1  - 1  1/2  hours 

Lamb  Shanks 

1  lb.  each 

Brown  then 

simmer 

1  Vi  hours 

Pork  Rib  or  Loin  Chops 

4-5  oz.  each 

(y4-l  inch) 

Brown  then 

simmer 

35-40  min. 

Pork  Shoulder  Steaks 

5-6  oz.  each 

Brown  then 

simmer 

35-40  min. 

Veal  Rolled  Shoulder 

Pot  Roast 

4-5 '/2  lbs. 

Brown  then 

simmer 

2-2 1/2  hours 

Cutlets  or  Round 

2  lbs. 

Brown  then 

simmer 

45-50  min. 

Loin  or  Rib  Chops 

3-5  oz.  each 

Brown  then 

simmer 

45-50  min. 

Freezing  Prepared  Foods 


PACKAGIXG  MATERIALS 

Materials  used  for  packaging  foods  for  freezing 
should  keep  the  air  out  and  the  moisture  In  so  select 
containers  that  are  moisture- vapor  resistant  or  the 
food  will  dr\'  out 

Waxed  papers,  household  aluminum  foil,  and 
cartons  for  cottage  cheese  and  ice  cream  are  not 
suitable,  because  they  are  not  moisture-vapor- 
reslstant 

Select  a  size  that  will  hold  enough  vegetable  or 
fruit  for  a  meal  for  your  family. 

Select  containers  that  pack  easily  into  a  little 
space. 

Consider  cost  of  containers  and  if  they  are  re- 
useable,  or  not  If  they  are  reuseable,  a  high  initial 
cost  may  be  justified. 

Rigid  containers  are  made  of  aluminum,  glass, 
plastic,  tin  or  hea\ily  waxed  cardboard  They 
can  be  used  for  vegetables,  fruits,  cooked  foods 
or  liquids. 

Non  Rigid   containers-as   sheets   and  bags  of 
cellophane,    hea\y    aluminum    foil,  plastic 
film,  polyethylene,  or  laminated  paper  are  used 
for  foods  that  are  firm  but  irregulaly  shaped, 
like  poultr\',  meat  and  baked  goods. 
Bags  are  generally  used  inside  cartons  as  mois- 
ture resistant  linera 
There  is  no  economy  in  using  poor  quality  pack- 
aging materials. 

Fill  packages  carefully,  allowing  for  the  neces- 
sarv  head  space  for  the  particular  kind  of  food 

Force  or  draw  out  as  much  air  as  possible,  seal 
tightly,  label,  freeze  immediately,  and  store  atO°  F 
or  lower. 

Foods  should  be  frozen  in  amounts  which  will 
ordinarily  be  eaten  in  one  meal  To  treat  light 
colored  fruits  to  prevent  darkening,  use  ascorbic 
acid  When  freezing  fruit  in  sugar  syrup,  add  Vz 
teaspoon  ascorbic  acid  for  each  quart  syrup.  When 
freezing  fruit  in  dry  sugar,  sprinkle  ascorbic  acid 
dissolved  in  water  over  fruit  before  adding  sugar 
Use  V*  teaspoon  ascorbic  acid  in  V*  cup  cold  water  to 
each  quart  of  fruit 

Freezing  Prepared  Foods  May  Not  Save  Time.  It  May  Allow 
Time  To  Be  Used  To  Better  Advantage. 

GENERAL  LNFORMATION 

Prepare  the  dish  as  if  it  were  to  be  served  right 
away,  but  do  not  cook  quite  done.  Reheating  for 
ser\'ing  will  finish  the  cooking. 

Cheese  or  crumb  toppings  are  best  added  when 
the  food  is  reheated  for  ser\ing. 


Pastry  crumbs  frozen  unbaked  are  more  tender, 
and  flaky,  and  have  a  fresher  flavor  than  those 
baked  and  then  frozen. 

Cool  the  cooked  food  quickly.  Pour  out  in  shallow 
pans  or  place  the  uncovered  pan  of  food  in  iced  or 
very  cold  water;  change  water  to  keep  It  cold 

.\s  soon  as  the  food  is  coo  1-60° F  or  less,  pack 
promptly  into  moistiu-e- vapor- resistant  containers 
or  packaging  material  Pack  tightly  to  force  out  as 
much  air  as  possible. 

To  have  the  food  in  desired  amounts  for  serving 
and  for  quicker  defrosting,  separate  servings  with 2 
pieces  freezer  paper 

Since  many  main  dishes  are  semi-liquid  it  is 
desirable  to  pack  tliem  in  rigid  containers  Foods 
frozen  in  containers  with  wide- mouthed  openings 
do  not  have  to  be  thawed  completely  to  remove  from 
container. 

Some  main  dishes  may  be  frozen  in  the  con- 
tainers in  which  they  were  baked 

Freezcrwcight  foil(.0015  gauge)  maybe  used  to 
line  the  baking  dish  or  pan.  .\fter  the  main  dish  is 
frozen  ( unwrapped)  in  this  container,  remove  from 
the  bilking  dish  and  package.  The  food  may  be 
reheated  by  slipping  it  and  the  foil  into  the  baking 
pan. 

Allow  head  space  for  freezing  liquid  and  semi- 
liquid  foods  Seal;  label;  freeze  quickly  and  store  at 
0°  F  or  lower 

Most  precooked,  frozen,  main  dishes  are  reheat- 
ed either  in  the  oven  or  on  top  of  the  range.  Re- 
heating in  the  oven  takes  little  attention  and 
usually  preser\'es  the  texture  of  the  food  better 
Rehcatingon  top ofthe  range  in adoubleboilerora 
sauce  pan  is  faster  WTien  using  a  double  boiler, 
start  with  warm,  not  hot  water  in  the  lower  pan  so 
the  food  won't  stick  Food  reheated  over  direct  heat 
needs  to  be  stirred  This  stirring  may  give  a  less 
desirable  texture. 

If  partial  thawing  is  necessary',  before  the  food 
can  be  removed  from  the  package,  place  in  luke 
warm  water  for  a  few  minutes  Complete  thawing 
should  be  done  in  the  refrigerator  If  it  takes  more 
than  3  or  4  hours,  thawing  at  room  temperature 
may  cause  dangerous  spoilage. 

It  is  best  to  freeze  meat  pies  and  tmnovers 
unbaked 

You  can  use  anv  good  meat  loaf  recipe  for  freez- 
ing. Just  make  enough  for  several  meals  instead  of 
one  and  freeze  the  extra  loaves. 

Nuts  are  likely  to  discolor  and  become  bitter 
when  frozen  in  a  salad  mixture. 


Suggested  Maximum  Home- Storage  periods  To  Maintain  Good  Quality  in 

Purchased  Frozen  Foods 


Food 


Approximate 
holding 
period 
at  0°  F. 


Food 


Fruits  and  vegetables 

Fruits: 

Cherries  

Peaches  

Raspberries  

Strawberries  

Fruit  juice  concentrates: 

Apple  

Grape  

Orange  

Vegetables: 

Asparagus  

Beans   

Cauliflower  

Corn  

Peas  

Spinach  

Baked  gooas 

Bread  and  yeast  rolls: 

White  bread  

Cinnamon  rolls  

Plain  rolls  

Cakes: 

Angel  

Chiffon  

Chocolate  layer  

Fruit  

Pound   

Yellow  

Danish  pastry  

Doughnuts: 

Coke  type  

Yeast  raised  

Pies  (unbaked): 

Apple  

Boysenberry  

Cherry  

Peach   

Meat 

Beef: 

Hannburger  or  chipped 

(thin)  steaks  

Roasts  

Steaks  

Lamb: 

Patties  (ground  meat)  

Roasts  

PorK  cured  

Pork  fresh: 

Chops   

Roasts  

Sausage  

Veal: 

Cutlets,  chops  

Roasts  


Months 

12 
12 
12 
12 

12 
12 
12 


Meat  -  Continued 

Cooked  meat: 

Meat  dinners  

Meat  pie  

Swiss  steak  

Poultry 

Chicken: 

Cut- up  

Livers  

Whole  

Duck,  whole  

Goose,  whole  

Turkey: 

Cut- up  

Whole  

Cooked  chicken  and  turkey: 
Chicken  or  turkey  dinners 
(sliced  meat  and  gravy) . . 

Chicken  or  turkey  pies  

Fried  chicken  

Fried  chicken  dinners  

Fish  and  shellfish 

Fish: 

Fillets: 

Cod,  flounder,  haddock 
halibut,  pollack  

Mullet,  ocean  perch,  sea 
trout,  striped  bass  

Pacific  Ocean  perch  

Salmon  steaks  

Sea  trout,  dressed  

Striped  bass,  dressed  

Whiting,  drawn  

Shellfish: 

Clams,  shucked  

Crobmeof: 

Dungeness   

King  

Oysters,  shucked  

Shrimp  

Cooked  fish  and  shelfish: 

Fish  with  cheese  sauce  

Fish  with  lemon  butter  sauce 

Fried  fish  dinner  

Fried  fish  sticks,  scallops, 

or  shnmp  

Shrimp  Creole  

Tuna  pie  

Frozen  desserts 

Ice  cream  

Sherbet  


Creamed 
Salmon. 
Lobster. 
Shrimp 

Add  %  tsp.  to 
Curried 

Lamb  or  Beef. 
Broiled 
Chicken 

Chow  Chow. 

Chutney, 
Mixed  Pickles, 
Rehshes 

Use     tsp.  per 
cup  in  F rench  & 

Mayonnaise 
Dressings,  or  Vt 
tsp  for  color 

Add  '/«  tsp.  to 
Butter.  Cheese. 

Cream  & 
Mustard  Sauces 

Add  a  dash  to 
Creamed 
Soups  and 
Chowders 

Sprinkle  on 
Creamed 
Potatoes 

Sprinkle  lightly 

on  Tuna, 
Scallops,  Crab, 
Sole,  Clams 

All  f\Aeats, 
t\/leatloa(. 
Liver, 
Chicken. 
Turkey 

a: 
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Tossed,  Beet 
&  Tomato 
Salads, 
Tomato  Aspic 

Bordelaise. 
Creole. 
Butter  & 
Barbecue 
Sauces 

Gumbo,  Fish 
A  Clam,  Pea, 
Vegetable 

Articliokes. 
Beans.  Beets, 

Carrots, 
Mushrooms, 

Onions, 
Tomatoes, 

Potatoes 

Crab,  Lobster, 
Salmon,  Tuna 

Broiled 
Chicken, 
Squab,  Duck, 
Steaks,  Veal 

Mustard  Sauce. 
Sour  Pickles 

Tossed. 

Chicken, 
fru.l.  Seafood, 
tgg  Salads, 
Dressings  & 

Vinepars 

Bearnaise, 
Butter, 

Mustard. 
Tartar. 

Sweet  Sour 
Sauces, 

Marinades 

Chicken. 
Consomme. 
Mushroom. 

Fish.  Pea.  , 

Tomato 

Asparagus, 
Beans,  Broccoli, 
Cabbage,  Peas, 
C.iulifluwer, 
Mushrooms, 
Potatoes, 
tomatoes 

Sprinkleonf  ish 
before  broiling, 
or  add  to 
breading 

Pork  Chops, 
Chicken 
Cutlets,  Lamb, 
add?lsp.lollb. 
ground  beef  tor 

hamburgers 

■^'■^ 

Vegetable 
Salads  & 
Dressings 

Creamed 
Soups 

Use  toasted  as 
garnish  tor  As- 
paragus, Boiled 
Potatoes,  Green 
Beans.  Toma 
toes.  Spinach 

Baked 
Halibut, 
Salmon,  Cod 

Mustard  Sauce 

Salad  Greens  & 
French 
Dressing 

Add  a  dash  to 
Brown  &  Creaii' 
Gravies, 
Barbecue 
Sauce 

Creamed,  fish. 
Chicken 
Chowder, 
Consomme 

Green  Beans, 
Fggplant, 
Brussels 
Sprouts, 
Onions,  lima 
Beans.  Peas, 
Tomatoes 

Salmon,  Crab. 
Shrimp, 
Halibut, 
Creamed 
Seafood 

03  > 

Fruit  or 
Meat  Salads 

Cheese,  A  La 
King,  Barbecue 
Spaghetti  A 
Tomato 
Sauces. 
Brown  Gravy 

Chicken. 
Minestrone, 
Split  Pea, 
Vegetable 

Eggplant. 
Beans.  Peas, 
Squash. 
Spinach,  Boiled 
Potatoes. 
Sauteed 
Mushrooms 

Siirimp,  Clams, 
Lobster, 
Stuffed  Fish 

Meatloaf,  Meat 
t)alls,  Poik, 
Veal,  Swiss 
Steak,  Duck, 

Lamb,  Sausage, 
Stuffings 

Mustaid  Sauce 

tgg.  Bean, 
Tomato, 

Vegetable, 
Seafood 
Salads 

Spaghetti, 
Tomato, 

Cream,  Butter 
Sauces, 

Marinades  A 
Gravies 

^  5  §  i 

if 

Onions. 

Potatoes, 
Peas,  Spinach, 
String  Beans, 
tomatoes. 

Zucchini 

Halibut, 
Shrimp, 

Sole, 
Lobster 

Beef,  Veal, 
Pork  Chops, 
Lamb  Chops 

Dill  Pickles, 
of  course' 

Potato,  Maca 
roni,  Cucumbci 
&  Vegetable 
Salads,  f  rench 
&  Sour  Cream 
Dressings 

Crush  and  add 
to  Cream  Sauce, 
Spiced 
Vinegar, 
Drawn  Butter 

Chicken, 
Cream  of 

Tomato, 
Split  Pea, 
Navy  Bean 

Add      tsp  to 
Beets.  Carrots, 
Peas,  Cabbage, 
Turnips,  Cauli 
flower,  Sauer 
kraut, Tomatoes 

Clams, 
Oysters. 
Shrimp 

Spareribs, 
Roast  Pork, 
Liver, 
Kidneys. 
Goose 

Beets,  Sour  & 
Mixed  Pickles 

Add  whole  to 
Potato, 
Vegetable, 
Tomato  &  Cu 
cumber  Salads, 
Loie  olaw. 
Dressings 

Marinades, 
Seasoned 
Butters 

Creamed, 
Fish  Bisques 

Asparagus. 

Cauliflower, 
French  Fried 
Potatoes, 
Cabbage.. 

Sauerkraut 

Cod,  Boiled  or 
Steamed 

Shrimp,  CraD  & 
Lobster, 
Poached 
riaiiDUl  Si 
Salmon 

Pot  Roast, 
Oxtails, 
Shish  Kebab, 
Sauerbraten, 
Boiled  Pork  or 
Chicken 

Beets,  Mixed 
&  Sour  Pickles 

Aspics, 
Tomato  Salad, 
French 
Dressing 

Bordelaise 
A  Marinades 

Vegetable, 
Bean,  fish 
Chowders 

Asparagus, 
Beets.  Beans, 

Carrots, 
Artichokes, 

Boiled 
Potatoes. 
Tomatoes 

Shrimp, 
Lobster, 
Halibut 

Veal  Roast, 
Lamb  Chops, 
Liver,  Barbe 
cued  Chicken, 
Duck.  Sausage 

Mustard  Sauce 

Aspics,  Tossed, 
Chicken,  Sea 
food  A  Cucum 
ber  Salads, 
French  A 
Russian 
Dressings 

Seatood, 
Butter, 
Spaghetti, 
Tomato 
A  Pi//a  Sauces 

Bean,  Beef, 
Pea,  Tomato, 
Potato, 
Turtle, 
Manhattan 
Clam  Chowder 

Eggplant, 
Peas,  Squash. 
String  Beans, 

Zucchini, 
pertect  for  all 

Tomatoes 

Hard  Shelled 
Crab,  Shrimp, 
Steamed  Cod 

Use  Va  tsp  for 
4  servings  of 
Veal.  Chicken, 
Duck.  Sausage 

1  

Add  whole  to 
Sweel  Pickles 

Use  whole  or 
crushed  in 
Waldorf.  Fruit 
and  Vegetable 
oaiaos 

X 

</) 
\Z 

MEAT& 
POULTRY 

PRESERVES  & 
PICKLES 

SALADS  & 
DRESSINGS 

SAUCES  & 
GRAVIES 

SOUPS  & 
CHOWDERS 

VEGETABLES 

A  DIET  TO  LIVE  WITH 


Good  nutrition  is  important  whether  you  are  dieting  to  lose  weight  or  to 
maintain  your  ideal  weight  A  good  low-calorie  diet  meets  your  daily  nutritional 
needs,  subtracting  calories  without  sacrificing  the  minerals,  vitamins  and  other 
food  requirements.  With  the  lists  below  you  can  keep  your  diet  varied  and 
exciting  It  is  imperative  that  you  combine  choices  from  each  of  the  groups  daily. 

GROUP  I;  DARK  GREEN  AND  YELLOW  VEGETABLES 

These  vegetables  are  high  in  essential  minerals- iron,  calcium  and  phosphorus - 
and  in  vitamins  A  and  C.  A  one  cup  serving  of  the  starred  (*)  vegetables  will 
supply  all  the  \itamin  A  you  need  daily.  Using  two  or  more  of  the  other 
vegetables  listed  will  round  out  your  daily  nutritional  needa  This  does  not 
include  butter  or  margarine.  Those  calories  are  counted  from  Group  IX 

35  calories  per  Vz  cup  serving: 

*  Carrots    *  Pumpkin    *  Winter  squash  (butternut  acorn  or  hubbard) 
20  calories  per  V2  cup  serving: 

Asparagus  (6  spears)         Broccoli  *  Spinach  Green  Beans 

Green  Peppers  *  Kale  *  Dandelion  Greens  Tomatoes 

Turnip  Greens  *  CoUards  *  Mustard  Greens 

*  Escarole  and  Lettuce  equal  15  calories  in  a  one  cup  serving. 
GROUP  11:  OTHER  VEGETABLES 

These  vegetables  are  also  important  for  daily  nutritional  needs.  Plan  one  or 
more  ser\'ings  per  day  and  do  not  substitute  with  vegetables  in  Group  L  These 
vegetables  do  not  include  butter  or  margarine.  Those  calories  are  counted  from 
Group  IX 

50  calories  for  V2  cup  serving: 

Beets      Onions      Parsnips      Turnips  cup) 


15  calories  or  less  per  V2  cup  serving: 


Bean  Sprouts 

Celery 

Radishes 


Brussel  Sprouts 
Chard 
Kohlrabi 
Sauerkraut 


Cabbage 
Cucumbers 
Mushrooms 
Zucchini 


Cauliflower 

Endive 

Okra 

Yellow  Squash 


GROUP  III:  HIGH  VITAMIN  C  FRUITS 


One  serving  of  any  fruit  listed  here  will  meet  your  daily  need  for  \itamin  C. 
1  cup  of  fresh  strawberries  is  50  calories. 


70  calories  per  serving: 


1  cup  unsweetened  grapefruit  sections,  ( fresh  or  canned) 
6  oz.  grapefruit  juice 
1  medium  size  orange 
6  oz.  orange  juice 
1  cup  papaya  cubes 

GROaP  IV:  MEDIUM- HIGH  VITAMIN  C  FRUITS 


Serve  two  portions  of  these  each  day,  or  one  portion  plus  one  of  the  starred 
vegetables  listed  in  Group  I.  These  fruits  are  40  calories  per  serving. 

cantaloupe  Vz  grapefruit  fresh  Vz  cup  red  raspberries 

1  tangerine  1  cup  tomato  juice 


GROUP  V:  OTHER  FRUITS 


1  small  apple 

2  fresh  apricots 
V2  small  banana 

cup  fresh  blueberries 
2  figs,  fresh  or  dried 

V2  cup  Tokay,  Malaga  or  seedless  grapes 
1  cup  cubed  watermelon 
Vs  medium  papaya 
1  small  pear 

V?,  cup  unsweetened  pineapple  juice 
1  Tbsp.  seedless  raisins 


Vz  cup  unsweetened  applesauce 

Dried  apricots,  4  halves 

Vz  cup  fresh  blackberries 

10  dark,  sweet  cherries 

2  dates,  fresh  or  dried 

V*  cup  grape  juice 

1  wedge  honeydew  7x2 

Vz  Mango 

1  medium  peach 

Vz  cup  cubed  pineapple 

2  medium  plimis 


GROUP  VI:  MILK 


With  any  diet,  a  pint  of  low  fat  milk  a  day  is  a  must  for  adults  and  this  counts  as 
180  calories.  Milk  maybe  incorporated  into  dishes  in  the  meal  or  as  a  beverage 
with  meals  or  as  a  snack  inbetween  meals. 


GROUP  VII:  MEATS 

This  group  includes  beef^  veal,  lamb,  pork,  ham  and  poultry,  fish,  cheese  and 
eggs.  We  require  375  calories  of  cooked  lean  meat  or  their  equivalent  every  day. 


For  a  225  calorie  serving: 

1  slice  prime  rib  roast,  5  x  SVz  x  V2  in. 

1  slice  sirloin  or  round  roast,  5  x  4  x  V*  in. 

1  slice  roast  lamb,  4  x  4  x  in, 

1  slice  baked  ham,  SVz  xSVz  x  V4  in. 

2  slices  roast  pork,  3  x  IV2  x  V2  in. 

3  slices  roast  veal,  3  x  2  x  Vz  in. 
1  broiled  loin  lamb  chop 

1  broiled  pork  chop 

1  cup  low-fat  cottage  cheese 


1  broiled  veal  chop 

1  broiled  ground  beef  patty  (4oz.  raw) 

3  slices  roast  turkey  3x3  xV*  In. 

3  slices  of  roast  chicken  3  x  3  x  V*  in. 

1  fried  breast  from  2  lb.  chicken 

V2  cup  boned,  canned  chicken 

1  piece  broiled  halibut,  4  x  3  x  Vz  ia 

1  piece  broiled  or  baked  salmon,  4x3  xVz  in. 


For  150  calorie  serving: 


Vz  of  2  lb.  chicken,  broiled 

3  medium  size  chicken  livers,  broiled 

1  piece  liver,  SVz  x  2V2  x  V2  in. 

2V2  slices  canned  corned  beel^  3  x 2y4  x  V4  la 

2  slices  bologna 

3  slices  boiled  tongue,  5  x  3  x  Vs  ia 

1  frankfurter,  boiled 

2  slices  packaged  boiled  ham 
9  shrimp  (20  to  the  lb.)  boiled 
12  med.  oysters 

%  cup  crab  meat 


%  cup  low- fat  cottage  cheese 

1  cube  Cheddar  cheese,  1  V-i  in. 

2  eggs,  boiled  or  poached 

cup  canned  salmon 
V2  cup  water  packed  tuna 
1  piece  boiled  haddock,  4V2  x  4  x  V2  in. 
1  piece  boiled  mackerel,  4  x  2  x  V2  in. 

1  fishcake,  2V2  ia  in  diameter 
4  small,  Atlantic- type  sardines 

2  large  California  type  sardines 
12  cherrystone  clams 


GROUP  VIII:  HIGH  STARCH  FOODS 


70  calories  without  btitter  or  margarine 


1  slice  bread  ( 16  slices  to  a  lb.) 

2  graham  crackers 
5  square  salilnes 

3  rectangular  wafers 

Vi  cup  whole  wheat  cereal 

V3  cup  cooked  rice 

1  small  baked  or  broiled  potato 

Mi  medium  baked  sweet  potato 

Vs  cup  cooked  noodles  or  macaroni 

y*  cup  baked  beans  without  pork 

1  cup  popped  com 


1  two  inch  dinner  roll 
20  oyster  crackers 
3  square  soda  crackers 
cup  oatmeal 

cup  dry  cereal  flakes  or  pufTs 
cup  cooked  grits 

cup  mashed  potato  ( milk  added  only) 
cup  cooked  spaghetti 
cup  cooked  beans 
ctip  com 


GROUP  IX:  BUTTER,  MARGARINE,  FATS  OR  OILS 

55  calories  per  serving 


1  pat  butter  or  margarine  ( 1/16  of  a  stick) 

2  Tbsp.  light  cream 

2  Tbsp.  dairy  sour  cream 
1  Tbsp.  cream  cheese 
6  small  nuts 


1 V2  tsp.  vegetable  or  olive  oil 
1  Tbsp.  heaw  cream 
1 V2  tsp.  mayo  or  salad  dressing 
1  Tbsp.  seasoned  salad  dressing 


Quantities  to 
Serve  100  People, 


COFFEE 
LOAF  SUGAR 
CREAM 

WHIPPING  CREAM 
MILK 

FRUIT  COCKTAIL 

FRUIT  JUICE 

TOMATO  JUICE 

SOUP 

OYSTERS 

WEINERS 

MEAT  LOAF 

HAM 

BEEF 

ROAST  PORK 
HAMBURGER 

CHICKEN  FOR  CHICKEN  PIE 
POTATOES 

SCALLOPED  POTATOES 
VEGETABLES 
BAKED  BEANS 
BEETS 

CAULIFLOWER 

CABBAGE  FOR  SLAW 

CARROTS 

BREAD 

ROLLS 

BUTTER 

POTATO  SALAD 
FRUIT  SALAD 
VEGETABLE  SALAD 
LETTUCE 

SALAD  DRESSING 

PIES 

CAKES 

ICE  CREAM 

CHEESE 

OLIVES 

PICKLES 

NUTS 


-  3  LBS. 

-  3  LBS. 

-  3  QUARTS 

-  4  PTS. 

-  6  GALLONS 

-  272  GALLONS 

-4  NO.  10  CANS  (26  LBS.) 
-4  NO.  10  CANS  (26  LBS.) 

-  5  GALLONS 

-  18  QUARTS 

-  25  LBS. 

-  24  LBS. 

-  40  LBS. 


-  40  LBS. 

-  40  LBS. 

-  30-36  LBS. 

-  40  LBS. 

-  35  LBS. 

-  5  GALLON 

-4  NO.  10  CANS  (26  LBS.) 

-  5  GALLON 

-  30  LBS. 

-  18  LBS. 

-  20  LBS. 

-  33  LBS. 

-  10  LOAVES 

-  200 

-  3  LBS. 

-  1 2  QUARTS 

-  20  QUARTS 

-  20  QUARTS 

-  20  HEADS 

-  3  QUARTS 

-  18 

-  8 

-  4  GALLONS 

-  3  LBS. 

-  1 3/4  LBS. 

-  2  QUARTS 

-  3  LBS. SORTED 


To  serve  50  people, 
To  serve  25  people. 


divide  by  2 
divide  by  4 


CALORIES  BURNED  UP  DURING  TEN  MINUTES  OF 
CONTINUOUS  ACTIVITY 


According  to   

Body  Weight 

Body 
Wt* 

150* 

175* 

200* 

225* 

250* 

275* 

300* 

PERSONAL 

ACTIVITIES 

Sleeping 

1  o 
Id 

Ml 

ID 

1  c 
lo 

OA 

Sitting  (TV  or  reading) 

12 

14 

16 

18 

20 

22 

24 

Sitting  (  Conversing) 

1  Q 

o^ 
&1 

oO 

o4 

Q'7 
O/ 

Washing/  Dressing 

32 

38 

42 

47 

53 

58 

63 

Standing  quietly 

14 

17 

19 

21 

24 

26 

28 

SEDENTARY 

OCCUPATION 

Sitting/Writing 

18 

21 

24 

28 

30 

34 

37 

Light  Office  Work 

30 

35 

39 

45 

50 

55 

60 

Standing  (Light  activity) 

24 

28 

32 

37 

40 

45 

50 

HOUSEWORK 

General  Housework 

41 

48 

53 

60 

68 

74 

81 

Washing  Windows 

42 

49 

54 

61 

69 

76 

83 

Making  Beds 

39 

46 

52 

58 

65 

75 

85 

Mopping  Floors 

46 

54 

60 

68 

75 

83 

91 

Ligiit  Lraraening 

So 

47 

DO 

/  O 

Weeding  Garden 

59 

69 

78 

88 

98 

109 

120 

Mowing  Grass  (power) 

41 

4o 

DO 

bO 

d7 

74 

ol 

Mowing  Grass  (manual) 

45 

53 

58 

66 

74 

81 

88 

Shoveling  Snow 

78 

92 

100 

117 

130 

144 

160 

UGHT  WORK 

Factory  Assembly 

24 

28 

32 

37 

40 

45 

50 

Truck- Auto  Repair 

42 

49 

54 

61 

69 

76 

83 

Carpentry/ Farm  Work 

38 

45 

51 

58 

64 

71 

78 

Brick  Laying 

34 

40 

45 

51 

57 

62 

67 

HEAVY  WORK 

Chopping  Wood 

86 

96 

109 

121 

134 

156 

Pick  &  Shovel  Work 

79 

88 

100 

110 

120 

130 

(*  =  Ib.) 

CALORIES  BURNED  OP  DURING  TEN  MINUTES  OF 
CONTINUOUS  ACTIVITY  (Continued) 


According  to  js. 
Body  Weight  ^ 

Body 
Wt* 

150* 

175* 

200* 

225* 

250* 

275* 

300* 

LOCOMOTION 

Walking  -  2  mph 

35 

40 

46 

53 

58 

64 

69 

Une  mile  -  (cO  ,c  mpn 

lUO 

t  M  n 
14U 

iO/ 

175 

193 

<clO 

Walking  -  41/2  mph 

67 

78 

87 

98 

110 

120 

131 

One  mile  -  mph 

89 

103 

-I  -I  E 

115 

130 

147 

160 

173 

Walking  Upstairs 

175 

201 

229 

259 

288 

318 

350 

Walking  Downstairs 

67 

78 

88 

100 

111 

122 

134 

Jogging  -  SVz  mph 

108 

127 

142 

160 

178 

197 

215 

Running  -  7  mph 

141 

164 

187 

208 

232 

256 

280 

Running  -  12  mph  (  sprint) 

197 

230 

258 

295 

326 

360 

395 

Rimnlng  In  place  ( 140  count) 

242 

284 

325 

363 

405 

447 

490 

Bicycle  -  5Va  mph 

50 

58 

67 

75 

83 

92 

101 

Bicycle  -  13  mph 

107 

125 

142 

160 

178 

197 

216 

RECREATION 

Badminton  or  Volleyball 

52 

67 

75 

85 

94 

104 

115 

Baseball  (  except  pitcher) 

47 

54 

62 

70 

78 

86 

94 

Basketball 

70 

82 

93 

105 

117 

128 

140 

Bowling  (  nonstop) 

67 

82 

90 

100 

111 

122 

133 

Dancing  -  moderate 

42 

49 

55 

62 

69 

77 

86 

Dancing  -  vigorous 

57 

67 

75 

86 

94 

104 

115 

Square  Dancing 

68 

80 

90 

103 

113 

124 

135 

Football 

83 

97 

110 

123 

137 

152 

167 

Golf  -  foursome 

40 

47 

55 

62 

68 

75 

83 

Horseback  Riding  (trot) 

67 

78 

90 

102 

112 

123 

134 

Ping  Pong 

38 

43 

52 

58 

64 

71 

78 

Skiing  -  (alpine) 

96 

113 

128 

145 

160 

177 

195 

Skiing  -  (  cross  coimtry) 

117 

137 

158 

174 

194 

214 

235 

Skiing  -  (water) 

73 

92 

104 

117 

130 

142 

165 

Swimming  -  (backstroke) 

20  yd/mln 

38 

43 

52 

58 

64 

71 

79 

Swimming  -  (breaststroke) 

20  yd/mln 

48 

55 

63 

72 

80 

88 

96 

Swimming  -  crawl  20  yd/ min 

48 

55 

63 

72 

80 

88 

96 

Tennis 

67 

80 

92 

103 

115 

125 

135 

Wrestling,  Judo  or  Karate 

129 

150 

175 

192 

213 

235 

257 

(*=lb.) 

\ 


How  To  Convert  To  Metric  System 


Lenath 

When  You  Know: 

Multiply  by: 

To  Find: 

millimeters 

0.04 

inches 

centimeters 

0.4 

inches 

3.3 

feet 

kilometers 

0.6 

miles 

inches 

2.54 

centimeters 

feet 

30 

centimeters 

yards 

0.9 

meters 

miles 

1.6 

kilometers 

Weight 

When  You  Know: 

Multiply  by: 

To  Find: 

grams 

0.035 

ounces 

kilograms 

2.2 

pounds 

ounces 

28 

grams 

pounds 

0.45 

kilograms 

Volume 

When  You  Know: 

Multiply  by: 

To  Find: 

milliliters 

0.2 

tpa^nnnn*; 

milliliters 

0.07 

tahlp<^nnnn<? 

millilitpr<; 

fli  liH  ni  inpp<5 

liters 

4.23 

cups 

liters 

2.1 

pints 

liters 

1  Ofi 

liters 

0.26 

gallons 

teaspoons 

5 

milliliters 

tablespoons 

15 

milliliters 

fluid  ounces 

30 

milliliters 

cups 

0.24 

liters 

pints 

0.47 

liters 

quarts 

0.95 

liters 

gallons 

3.8 

liters 

Temperature 

When  You  Know: 

Multiply  by: 

To  Find: 

degrees  Celsius 

9/5,  and  add  32 

degrees  Fahrenheit 

degrees  Fahrenheit 

5/9  (after  subtracting  32) 

degrees  Celsius 

STEAK  COOKING  CHART 


-To  Prepare  Your  Steaks- 
Thaw  in  refrigerator,  bring  meat  to  room  temperature  before  cooking. 
You  can  successfully  cook  frozen  steaka  Start  by  searing  both  sides  to 
seal  in  juicea  Then  reduce  heat  for  slow  cooking  to  allow  the  inside  to 
thaw.  Follow  the  chart  below,  but  allow  about  twice  the  cooking  time  for 
frozen  steaks. 

For  juicier  and  more  flavorful  steaks,  tongs  should  be  used  when 
handling  or  turning.  Cooking  units  vary  of  course  and  it  is  always 
advisable  to  run  your  own  tests  when  cooking  steaks.  The  chart  below  is 
a  guide. 


The  cooking  times  below  are  for  fully  thawed  steaks. 

Filet  Mignons  take  one  to  two  minutes  less  total  time  to  cook 

Cooking 
Instructions 

Red- Hot  Charcoal 
Z^A"  from  heat  source 

Pre- heated  oven  broiler 
2"  from  heat  source 

Thickness 

Doneness 

Hrst  side 

After  turning 

First  side 

After  turning 

Rare 

Medium 

Well 

4  Minutes 

5  Minutes 
7  Minutes 

2  Minutes 

3  Minutes 
5  Minutes 

5  Minutes 
7  Minutes 
10  Minutes 

4  Minutes 

5  Minutes 
8  Minutes 

1" 

Rare 

Medium 

Well 

5  Minutes 

6  Minutes 
8  Minutes 

3  Minutes 

4  Minutes 
6  Minutes 

6  Minutes 
8  Minutes 
11  Minutes 

5  Minutes 

6  Minutes 
9  Minutes 

IV4" 

Rare 

Medium 

Well 

5  Minutes 
7  Minutes 
9  Minutes 

4  Minutes 

5  Minutes 
7  Minutes 

7  Minutes 

8  Minutes 
12  Minutes 

5  Minutes 
7  Minutes 
10  Minutes 

IV2" 

Rare 

Medlimi 

Well 

6  Minutes 

7  Minutes 
10  Minutes 

4  Minutes 
6  Minutes 
8  Minutes 

7  Minutes 
9  Minutes 
13  Minutes 

6  Minutes 

7  Minutes 
11  Minutes 

1%" 

Rare 

Medium 

Well 

7  Minutes 

8  Minutes 
11  Minutes 

5  Minutes 
7  Minutes 
9  Minutes 

8  Minutes 

9  Minutes 
14  Minutes 

7  Minutes 

8  Minutes 
12  Minutes 

If  you  prefer  to  cook  your  steaks  in  yovir  conventional  oven,  do  not  thaw, 
and  preheat  oven  to  450°.  As  a  guide  for  medium- rare  steaks  allow 
approximately: 

10-11  minutes  per  side  for  an  8  oz.  Filet  of  Prime  Rib 
12-13  minutes  per  side  for  an  8  oz.  Top  Sirloin 
9  minutes  per  side  for  an  11  or  12  oz.  Boneless  Strip  Sirloin 
10-11  minutes  per  side  for  a  6  oz.  Filet  Mignon 

Because  ovens  may  vary  in  the  amotmt  of  heat  produced  and  the  best 
distance  to  place  the  meat  from  the  bimiers,  tests  on  yoiu*  equipment 
are  valuable. 


PARENTS'  GLOSSARY  OF  KIDS'  KITCHEN  TERMS 


Appetizing  :  Anything  advertised  on  TV. 

Boil :  Ttie  point  a  parent  reacties  upon  hiearing  the  autonnatic  "yuk"  before  a  food  is  even 
tasted. 

Casserole  :  Combination  of  favorite  foods  that  go  uneaten  because  they  are  nnixed 
together. 

Chair  :  Spot  left  vacant  by  nnid-nrieal  bathroom  visit. 

Cookie  (Last  One)  :  Item  that  must  be  eaten  in  front  of  a  sibling. 

Crust :  Part  of  a  sandwich  saved  for  the  starving  children  of:  China,  India,  Africa,  or 

Europe  (check  one). 
Desserts  :  The  reason  for  eating  a  meal. 

Evaporate  :  Magic  trick  performed  by  children  when  it  comes  time  to  clear  the  table 
or  wash  dishes. 

Fat :  Microscopic  substance  detected  visually  by  children  on  pieces  of  meat  they  do 

not  wish  to  eat. 
Roor  :  Place  for  all  food  not  found  on  lap  or  chair. 
Fork  :  Eating  utensil  made  obsolete  by  the  discovery  of  fingers. 
Fried  Foods  :  Gourmet  cooking. 

Frozen  ;  Condition  of  children's  jaws  when  spinach  is  served. 
Fruit :  A  natural  sweet  not  to  be  confused  with  dessert. 
Germs  :  The  only  thing  kids  will  share  freely. 
Kitchen  :The  only  room  not  used  when  eating  crumbly  snacks. 
Leftovers  :  Commonly  described  as  "gross". 
Liver  :  A  food  that  affects  genes,  creating  a  hereditary  dislike. 
Lollipop  :  A  snack  provided  by  people  who  don't  have  to  pay  dental  bills. 
Macaroni :  Material  for  a  collage. 

Measuring  Cup  :  A  kitchen  utensil  that  is  stored  in  the  sandbox. 

Metric  :  A  system  of  measurement  that  will  be  accepted  only  after  forty  years  of 

wandering  in  the  desert. 
Napkin  :  Any  worn  cloth  object,  such  as  shirt  or  pants. 
Natural  Food  :  Food  eaten  with  unwashed  hands. 

Nutrition  :  Secret  war  waged  by  parents  using  direct  commands,  camouflage,  and 

constant  guard  duty.  ^ 
Plate  :  A  breakable  Frisbee. 

Refrigerator  :  A  very  expensive  and  inefficient  room  air  conditioner. 
Saliva  :  A  medium  for  blowing  bubbles. 
Soda  Pop  :  Shake  'N  Spray. 
Table  :  A  place  for  storing  gum. 
Table  Leg  :  Percussion  instrument. 

Thirsty  :  How  your  child  feels  after  you've  said  your  final  "good  nighf '. 
Vegetable  :  A  basic  food  known  to  satisfy  kid's  hunger  -  but  only  by  sight. 
Water  :  Popular  beverage  in  underdeveloped  countries. 
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^T^Aere  to  look  in  tke^^ible 


when 

Anxious  for  dear  ones — Ps  121:  Luke  17. 

Business  is  poor — Ps  37 .  92:  EccI  5 

Discouraged— Ps  23.  42,  43 

Everything  seems  going  from  bad  to  worse — 
IITim  3:Heb  13 

Friends  seem  to  go  back  on  you — Matt  5: 
I  Cor  13 

Sorrow  overtakes  you — Ps  46:  Matt  28 

Tempted  to  do  wrong— Ps  15,  19.  139: 
Matt  4:  James  1 

Things  look  blue'  — Ps  34.  71 :  Isa  40 

You  seem  too  busy — EccI  3  1-15 

You  can't  go  to  sleep— Ps  4.  56.  130. 

You  have  quarreled — Matt.  18:  Eph  4; 
James  4 

You  are  weary— Ps  95:1-  7;  Matt.  11 
Worries  oppress  you — Ps  46.  Matt  6. 

If  you 

Are  challenged  by  opposing  forces — 
Eph.  6:  Phil.  4 

Are  facing  a  crisis^o6  28  12-28:  Prov.  8: 
Isa.  55 

Are  jealous — Ps  49:  James  3 

Are  impatient— Ps.  40,  50, 72 

Are  bereaved—/  Cor  15: 1  Thess  4  13-5:28: 
Rev.  21.  22 

Are  bored—//  Kings  5:  Job  38:  Ps  103.  104. 
Eph  3 

when 

Desiring  inward  peace — John  14:  Rom  8 

Everything  is  going  well— Ps  33:12-22:  100: 
I  Tim.  6:  James  2  1-17 

Satisfied  with  yourself — Prov  1  1 :  Luke  16 

Seeking  the  best  investment — Matt  7 

Starting  a  new  job — Ps  1 :  Prov  16: 
Phil.  3:7-21 

You  have  been  placed  m  a  position  of 
responsibility — Joshua  1  1-9:  Prov  2, 
//  Cor.  8:1-15 

Making  a  new  home — Ps.  127:  Prov  17: 
Eph  5:  Col.  3: 1  Peter  3:1-1 7, 

I  John  4. 

You  are  out  for  a  good  time — Matt  15:1-20: 

II  Cor  3:  Gal  5 

Wanting  to  live  successfully  with  your 
fellowmen — Rom  12. 


to  find 

The  Ten  Commandments — Exo  20: 
Deut  5 

The  Shepherd  Psalm — Ps  23 

The  Birth  of  Jesus — Matt  1 .  2,  Luke  2 

The  Beatitudes— /Vfarr  5:1-12 

The  Lord's  Prayer — Matt  6  5- 15: 

Luke  111-13 

The  Sermon  on  the  Mount — Matt  5.  6.  7 
The  Great  Commandments — Matt  22  34-40 
The  Great  Commission — Matt  28:16-20 
The  Parable  of  the  Good  Samaritan — Luke  10 
The  Parable  of  the  Prodigal  Son — Luke  15. 
The  Parable  of  the  Sower — Matt.  13: 
Mark  4:  Luke  8 
The  Last  Judgment — Matt  25 
The  Crucifixion.  Death  and  Resurrection  of 
Jesus— /Vfarr  26.  27.  28:  Mark  14.  15.  16: 
Luke  22.  23.  24:  John,  Chapters  13  to  21 . 
The  Outpouring  of  the  Holy  Spirit — Acts  2. 

If  you 

Bear  a  grudge — Luke  6:  7  Cor.  4: 
Eph.  4 

Have  experienced  severe  losses — Col  1 : 
I  Peter  1 

Have  been  disobedient — Isa  6:  Mark  12: 
Luke  5 

Need  forgiveness — Matt.  23:  /  uke  15: 
Philemon 

Are  sick  or  in  pain — Ps  6.  39.  41 .  67 : 
Isa  26. 

when  you 

Feel  your  faith  is  weak — Ps.  1 26,  146: 
Heb  11 

Think  God  seems  far  away— Ps.  25.  125.  138: 
Luke  10 

Are  leaving  home — Ps  7 19:  Prov  3.  4. 
Are  planning  your  budget — Mark  4:  Luke  19. 
Are  becoming  lax  and  indifferent — Matt.  25: 
Rev  3 

Are  lonely  or  fearful— Ps.  27.91 :  Luke  8: 
I  Peter  4 

Fear  6eaxh—John  11.  17.  20:  II  Cor  5: 
I  John  3:  Rev.  14 

Have  sinned — Ps  5  7,  Isa  53:  John  3: 
I  John  1 

Want  to  know  the  way  of  prayer — 

I  Kings  8: 12-61 :  Luke  11.18 

Want  a  worshipful  mood — Ps  24.  84.  1 16: 

Isa  1: 10-20:  John  4:1 -45 

Are  concerned  with  God  in  national  life — 

Deut.  8:Ps  85.  1 18.  1 24:  Isa  41  8-20: 

Micah4. 6:6-16 


courtesy  American  Bible  Society 
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APPETIZERS,  PICKLES  &  REUSH 


Watermelon  Rind  Pickles    1 

Green  Tomato  Relish    1 

Pepper  Relish   1 

Sweet  Pickle  Cauliflower    2 

Ice  Box  Cucumbers   ,   2 

Dill  Dip    2 

Dill  Weed  Dip   2 

Valerie's  Hot  Virginia  Dip    2 

Curry  Dip   3 

Dip  for  Fruit    3 

Hawaiian  Cheese  Spread    3 

Deviled  Ham  Spread    3 

Dip    3 

Vegetable  Dip    4 

Hot  Crab  Dip    4 

Fresh  Mushroom  Dip  (Microwave)    4 

Ham  Mold    4 

Bacon  Roll-Ups    5 

Sausage  Cheese  Puffs   5 

Sausage  Bsdls    5 

Puppy  Chow   5 

Sausage  Balls  with  Pizza    6 

Pepperoni  Puffs  ••••   6 

Cheese  Krispies    6 

Cheese  Appetizers    7 

Cheese  Things    7 

Seasoned  Oyster  Crackers   7 

Cheese  &  Ham  Ball   7 

Holiday  Ham  &  Cheese  Ball    8 

Salmon  Cocktail  Ball    8 

Shrimp  Spread   8 

Bacon  Rolls    8 

SOUPS,  SALADS,  DRESSINGS  AND  SAUCES 

Strawberry  Salad   9 

Sunshine  Salad    9 

Blueberry  Salad   9 

Pretzel  Jello   10 

Cranberry  Salad   10 

Cranberry  Salad   10 
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Cranberry  Salad    1 1 

Frosty  Cranberry  Salad    11 

Cranberry- Apple  Salad    11 

Apricot  Congealed  Sedad    11 

Blueberry  Salad    12 

Cranberry  Scdad    12 

Orange  Jello  Salad    12 

Orange  Jello  Salad    13 

Orange  Salad    13 

Hot  Fudge  Sauce    13 

Vegetable  Minestrone    13 

Ribbon  Salad   14 

Delicious  Soup    14 

Ham  Sauce    14 

Onion  Soup  Gratinee    15 

Com  Soup    15 

Ham  &  Vegetable  Soup    15 

Layered  Salad    16 

Broccoli  Salad   •   16 

Broccoli  Salad    16 

Frozen  Fruit  Salad    17 

Crab  Salad   17 

Crunchy  Cauliflower  Salad    17 

Better  Than  Potato  Salad    17 

Potato  Salad    18 

Janet's  Potato  Salad    18 

Hot  Chicken  Salad    18 

Chicken  Stack  Up  Salad    19 

Marinated  Asparagus  •••••   19 

Asparagus  Salad    19 

Asparagus  Salad    20 

Fruit  Salad  Delite    20 

Lime  Salad    20 

Creamy  Fruit  Salad    20 

Fruit  Salad    21 

Frozen  Fruit  Salad    21 

Cherry  Salad    21 

Waikiki  Salad    21 

Watergate  Salad    22 

Double  Apple  Salad    22 

Fruit  Cheese  Salad    22 

Ruth's  Salad    22 

Mary's  Salad   •  •   23 

Pineapple  Cheese  Salad    23 

Dump  Salad    23 

Aunt  Tina's  Salad    24 

Frog  Eye  Salad    24 
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Apricot  Salad    24 

House  Dressing   ,   24 

Tossed  Salad  Dressing    25 

Bean  Soup  Mix   •   25 

Nine  Bean  Soups    25 

Orange  Delight  Salad    25 

Pineapple  Bake   •   26 

Oyster  Dressing    26 

Barbecue  Sauce    26 

Com  Chowder    27 

Milk  Gravy    27 

Seven  Layer  Salad    27 

Macaroni  Salad    28 

Sauerkraut  Salad    28 

Blueberry  Salad   28 

Cranberry  Salad   •   28 

Cranberry  Crunch   •   29 

Best  Yet  Congealed  Salad    29 

Luscious  Strawberry  Salad    29 

Seafoam  Lime  Mold    30 

Special  Salad  Dressing    30 

Frosted  Fruit  Salad    30 

MAIN  DISHES- 
MEAT,  SEAFOOD  AND  POULTRY 

Elephant  Stew    33 

Meat  Balls    33 

Sweet  and  Spicy  Meat  Bsdls   33 

Sweet  and  Sour  Meat  Balls    34 

Bai-B-Q  Meat  Balls    34 

BBQ  Meat  Balls    34 

Barbecued  Meat  Balls    35 

Swedish  Meat  Balls    35 

Goulash    35 

Goulash   •   36 

Homemade  Canned  Spaghetti  Sauce   36 

Chili    36 

Chow  Mein    37 

Hamburger/ Mushroom  Quiche   •••   37 

Hamburger  Steak   37 

Catfish  Stew    37 

Husband's  Delight    38 

Taco  Sedad  Supreme    38 

Shrimp  with  Rice    39 

Crunchy  Baked  Floimder    39 
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Crab  Cakes    39 

Point  Harbor  Crab  Cakes    40 

Crab  Cakes    40 

Ruth's  Crab  Cakes    40 

Crab  and  Shrimp  Casserole    40 

Tony's  Shrimp  Etouffee    41 

Shrimp  Creole    41 

Clam  Fritters    41 

Scalloped  Oysters    42 

Parmesan  Beef    42 

Country  Style  Steak    42 

Steak  and  Vegetable  Pockets    43 

Chicken  San  Francisco    43 

Chicken  Marengo    44 

Baked  Chicken  Oriental   •   44 

Oven  Baked  Chicken    ,   44 

Extra  Specicd  Chicken    44 

Chicken  and  Dressing   45 

Chicken  Mulligan    45 

Parmesan  Chicken   •   45 

Chicken  Squares    46 

Chicken  Squares    46 

Chicken  Divan   •  •   46 

Cola  Chicken    47 

Chicken  on  the  Ritz    47 

Barbeque  Chicken   •   47 

Chicken  and  Rice    48 

Melt-In-Your-Mouth  Chicken  Pie    48 

Chicken  Pan  Pie    48 

Chicken  Pan  Pie    49 

Chicken  Casserole   •   49 

Chicken  Casserole    50 

Chicken  Casserole    50 

Turkey  Casserole   50 

Turkey  Casserole    50 

Magic  Meat  Loaf   •   51 

Juicy  Meat  Loaf    51 

Meat  Loaf    52 

Meat  Loaf    52 

Quick  Western  Sandwich    52 

Corned  Beef  Sandwiches    53 

Texas  Hash    53 

Hot  Dog  Casserole   •••   53 

Ranch  Style  Beans   53 

Spanish  Noodles   •   54 

Pork  Chops  w/Cream  of  Mushroom  Soup    54 

Pork  Chops  Ala  Maryland    54 
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Pork  Chop  Casserole    54 

Pork  Chop  Dinner    55 

One  Dish  Meal    55 

Stuffed  Spareribs   55 

Crock  Pot  Barbecue    56 

Lasagne    56 

Tamale  Pie   57 

Sausage  Quiche    57 

Sausage  Surprise    57 

Hobo  Stew    58 

Veal  &  Peppers   58 

MAIN  DISHES- 
EGG,  CHEESE,  PASTA  AND  CASSEROLE 

Turkey  Broccoli  Casserole   59 

Crab  Meat  Casserole   •   59 

Crab  Casserole   59 

Ole'    59 

Crab  Meat  Casserole    60 

Chicken-Macaroni  Casserole    60 

Ham  and  Broccoli  Casserole   61 

Chicken-Rice  Casserole    61 

Com  Pudding    61 

Texas  Hash  ••   62 

Hamburger  Noodle  Casserole   62 

Same    62 

Baked  Chicken  Casserole   •   62 

Carrot  Casserole    63 

No  Sauce  Macaroni  &  Cheese  •   63 

Shrimp  Creole    63 

Com  Pudding   64 

Hamburger  and  Beans  Casserole   •••••   64 

Spinach  Casserole   64 

Shrimp  &  Rice    64 

Crab  Meat  Casserole    65 

Melt  In  Your  Mouth  Chicken  Pie    65 

Susie's  Rice    65 

Hobo  Pie    65 

Norwegian  Chicken    66 

Roselyn's  Beans    66 

Chops  &  Rice    66 

Round  Steak  Casserole    66 

Vegetable  Casserole    67 

Chicken  Poppy  Seed  Casserole    67 

Green  Bean  Casserole    67 
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Cauliflower  Casserole   ^   68 

Hamburger  Noodle  Casserole    68 

Mixed  Vegetable  Casserole   -  68 

Chop  Suey  Casserole   69 

Broccoli,  Chicken  &  Rice  Casserole    69 

Turkey  Casserole    69 

Potato  Bake    69 

Apple-Carrot  Casserole   70 

Macaroni/Cheese  Casserole    70 

Rice  Casserole    70 

Hamburger  Casserole   70 

Chicken  Pie   71 

Microwave  Oven  Tuna  Crunch    71 

Baked  Crab  Imperial    71 

Carrot  Souffle    72 

Baked  Macaroni  &  Cheese    72 

Pizza  Casserole   72 

Turkey  Vegetable  Casserole    73 

Apples  Baked  with  Sausage  &  Cheese    73 

No  Sauce  Macaroni  &  Cheese   73 

Baked  Spaghetti   74 

Salmon  and  Macaroni  Casserole    74 

Sweet  Potato  Apple  Casserole    75 

Turkey- Macaroni  Casserole    75 

Vegetable  -  Broccoli  Casserole    75 

Zucchini-Rice  Casserole  Italiano    76 

Potato  Luncheon  Meat  Casserole    76 

Chinese  Hamburger   ,   76 

Com  Pudding    77 

Chicken  Casserole   77 

Chicken  Divan   •   77 

Chicken  Casserole   •   78 

Broccoli  Casserole    78 

Broccoli  Casserole    78 

Sweet  Potato  Puff    79 

Sweet  Potato  Souffle   ,   79 

Sunday  Sweet  Potato  Casserole   79 

Sweet  Potato  Casserole    80 

Squash  Casserole   •   80 

Squash  Casserole    80 

Squash  Casserole    81 

Squash  Casserole    81 

Yellow  Squash  Casseroles    81 

Zesty  Chicken  Italiano    81 

Salmonettes    82 
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VEGETABLES 


Brown  Rice   83 

Scalloped  Potatoes    83 

Scalloped  Potatoes    83 

Oven  Browned  Potatoes    83 

Country  Style  Potatoes   84 

Potato  Casserole   84 

Potatoes  Au  Gratin  ,   84 

Cheesy  Potatoes    84 

Best  Baked  Beans    85 

Baked  Beans   85 

Pork  and  Beans:  Railroad  Style    85 

Penny  Carrots   86 

Glazed  Carrots    86 

Marinated  Carrots    86 

Margaret's  Surprise    86 

Broccoli  Casserole   87 

Marinated  Vegetable  Medley.   87 

Scalloped  Pineapple    87 

Squash  Rounds   87 

Braised  Cabbage   88 

Chinese  Stir  Fry  Cabbage    88 

Southern  Scalloped  Tomatoes    89 

Tomato  Pudding    89 

Harvard  Beets    89 

Chinese  Beets    89 

Fried-Fritter  Okra   90 

Sweet  Potatoes  Supreme    90 

Sweet  Potato  Casserole    90 

Sweet  Potato  Souffle   91 

Sweet  Potato  Pudding   91 

Grandma's  Com  Pudding    91 

Com  Pudding   92 

Com  Pudding    92 

Com  Pudding    92 

Com  Pudding    92 

Com  Pudding    93 

Com  Pudding    93 

Com  Pudding    93 

Com  Pudding    93 

Com  Pudding    94 

BREAD,  ROLLS,  PIES  AND  PASTRY 

Sour  Dough  Bread    95 
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Quick  and  Easy  Pancakes    96 

Turkey  Stuffing    96 

Hush  Puppies    96 

Broccoli  Com  Bread    97 

Com  Bread    97 

Com  Bread    97 

Best  Com  Bread    97 

Com  Bread    97 

Com  Bread    98 

Com  Bread    98 

Com  Bread    98 

Com  Bread    98 

Grandmother's  Com  Bread    99 

Real  Com  Bread   99 

Com  Bread   99 

Custard  Top  Com  Bread    100 

Greek  Com  Bread    100 

Mexican  Com  Bread    100 

El  Sombrero  Com  Bread    100 

Spoon  Bread    101 

Grits  Spoon  Bread   •  ••••  101 

Chew  Bread   •   101 

Alene's  Rolls    102 

Quickie  Rolls    102 

Refrigerator  Rolls    102 

Basic  Dinner  Rolls   •   102 

Aunt  Vera's  Biscuits    103 

Angel  Biscuits    103 

Mom*s  Angel  Biscuit-Sugar  Cake    103 

Angel  Biscuits    104 

Sweet  Potato  Biscuits    104 

Basic  Sweet  Dough    104 

Pumpkin  Bread    105 

Pumpkin  Bread   »   106 

Cinnamon  Buns    106 

Bread  Tartlet  Shells    106 

Sweet  Potato  Muffins    107 

Blueberry  Muffins    107 

Cheddar  Bread    107 

Chocolate  Zucchini  Bread   •   107 

Zucchini  Bread    108 

Hawaiian  Banana  Nut  Bread   •   108 

Banana  Nut  Bread    108 

Sweet  Potato  Nut  Bread    109 

Crustless  Egg  Custard    109 

Milk  Pudding  -  No  Sugar    110 

Blueberry  Crunch    110 


Blueberry  Crunch    110 

Apple  Crunch    Ill 

Chocolate  Crunch    Ill 

Old  Time  Egg  Custard    Ill 

Apple  Cobbler    112 

Apple  Raisin  Cobbler    112 

Fresh  Fruit  Cobbler    112 

Fruit  Cobbler    112 

It's  So  Easy  Cobbler    113 

Ingrid's  Perfect  Pie  Pastry  ,   113 

Never  Fail  Pie  Crust    113 

Miracle  Pie    113 

Hershey  Bar  Pie    1 14 

Hawaii  Pie    114 

Possum  Pie    114 

Southern  Style  Raisin  Pie    115 

Apple  Pie   115 

Norwegian  Apple  Pie    115 

Angel  Pie    116 

Grape  Pie    116 

Lemon  Pie   •   116 

Lemon  Chess  Pie    117 

Pineapple  Chess  Pie   117 

Easy  Butterscotch  Pie    117 

$10.00  Fruit  Pie    118 

Sweet  Southern  Pie   118 

Clarine's  Festive  Pie   118 

Strawberry  Pie   •  •   118 

Strawberry  Pie  with  Short  Bread  Crust   119 

Raisin  Lemon  Meringue  Pie   119 

Japanese  Fruit  Pie   119 

Pineapple  Sour  Cream  Pie    120 

Pineapple  Pie    120 

Pineapple  -  Coconut  Pie    120 

Coconut  Pineapple  Pie    121 

Coconut-Pineapple  Pie    121 

Coconut-Fruit  Pie    121 

Crustless  Coconut  Pie    121 

Coconut  Pie    122 

Coconut  Pie    122 

Impossible  Coconut  Pie    122 

Aunt  Eunice's  Coconut  Cream  Pie    122 

Coconut  Pie   •   123 

Delicious  Coconut  Pie    123 

Coconut  Pie    123 

Coconut  Pie    123 

Sweet  Potato  Pie    124 
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Impossible  Sweet  Potato  Pie    124 

Sweet  Potato  Pie    124 

Sweet  Potato  Coconut  Pie    124 

Coconut  Chocolate  Pie    125 

Rich  Chocolate  Pie    125 

Chocolate  Meringue  Pie    125 

Easy  Chocolate  Pie    126 

Marshmallow-Nut  Chocolate  Cream  Pie    126 

Chocolate  Pudding  or  Pies    126 

Chocolate  Fudge  Pie    127 

Butterscotch  Meringue  Pie    127 

German  Chocolate  Chess  Pie   127 

Chess  Pie    128 

Chocolate  Pecan  Pie  -  No  Sugar    128 

Pecan  Pie    128 

Pecan  Pie    128 

Pumpkin  Pie    129 

Pumpkin  Pie  Dessert  Squares    129 

Pumpkin  Pie  ,   129 

Pumpkin  Chiffon  Pie    130 

Pumpkin  Chiffon  Pie    130 

Pecan  Chess  Pie    131 

Peach  Pie  -  No  Sugar    131 

Apple  Pie    131 

Grated  Apple  Pie   132 

Apple  Pie    132 

Apple  Pie  Filling    132 

Madge's  Sqush  Meringue  Pie    133 

Limeade  Pie    133 

Angel  Pie    133 

Green  Supreme    133 

Fig  Bread    134 

Gingerbread    134 

Cherry  Cheese  Tarts    134 

CAKES,  COOKIES  AND  ICINGS 

Cookies  -  No  Sugar  Added    137 

Anybody's  Cookies    137 

Apple  Butter  Cookies    137 

Brownies    138 

Fudge  Brownies   •   138 

Peanut  Butter  Brownies   138 

Brown  Sugar  Brownies    138 

Cherry  Coconut  Kisses    139 

Chocolate  Chip  Cookies    139 
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Coconut  Butter  Balls    139 

Congo  Squares   139 

Cranberry  Crumb  Bars    140 

Christmas  Date  Balls    140 

Country  Deacon  Cookies    140 

Pecan  Crescents    141 

Date  and  Nut  Bars    141 

Mrs.  Field's  Cookies   141 

Brownie  Meringues    14Z 

Forgotten  Cookies    14Z 

Holiday  Fruit  Balls    142 

Fruit  Cake  Cookies    143 

Gingersnap  Cookies    143 

Granny's  Best    143 

Humdingers    143 

Lemon  Coconut  Bars    144 

Lemon  Bars    144 

Melvin's  Cookies   144 

Monster  Cookies   145 

No-Bake  Cookies  (Microwave)   145 

Nut  Snow  Balls    145 

Cnmchy  Oatmesd  Cookies    146 

Lacy  Oatmeal  Cookies   146 

Orange  Balls   146 

Easy  Peanut  Butter  Cookies    147 

Peanut  Butter  Logs   147 

Pecan  Meringues    147 

Pecan  Pralines   147 

Pecans  &  Raisin  Cookies    148 

Pecan  Strips    148 

Preacher's  Cookies    148 

Preacher  Cookies   149 

Pumpkin  Bars  •  149 

Cream  Cheese  Frosting    149 

Danny's  Pumpkin  Cookies    149 

Frosting    150 

Rice  Krispies  Cookies    150 

Santa's  Whiskers    150 

Sugar  Cookies    151 

Bertha  Barber's  Wine  Drops    151 

Plain  Almond  Cake    151 

Fresh  Apple  Cake    152 

Fresh  Apple  Cake  -  No  Sugar   152 

Fresh  Apple  Cake    152 

Topping    152 

Fresh  Apple  Cake    153 

Fresh  Apple  Cake    153 
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Applesauce  Cake   153 

No  Sugar  Banana  Cake    154 

Bible  Cake    154 

Blueberry  Buckle   154 

Crumb  Topping    155 

Blueberry  Cake    155 

Blueberry  Cake    155 

Icing    155 

Carrot  Cake    155 

Frosting    156 

Tiffany's  Little  Cheesecake    156 

Cheesecake    156 

Chocolate  Pan  Cake    157 

Icing    157 

Chocolate  Pudding  Cake    157 

Hershey  Chocolate  Cake   158 

Icing    158 

Six  Layer  Chocolate  Cake    158 

Icing    158 

Coconut  Cake  Surprise    158 

Icing   158 

Fluffy  White  Frosting    159 

Coconut-Orange  Cake    159 

Coconut  Sour  Cream  Layer  Cake   159 

Devil  Food  Cake    160 

Brown  Sugar  Icing    160 

Ugly  Duckling  Cake    160 

Diabetic  Raisin  Cake    161 

Dump  Cake   •   161 

Easy  as  Pie  Cake   •   161 

Festive  Cake    161 

Cream  Cheese  Frosting    162 

Florida  Cake    162 

Topping  for  Cake    162 

Fruit  Cake    162 

Fruit  Cocktail  Cake    163 

Topping  •   163  i 

Cherry  Fudge  Cake    163 

Frosting    163 

Brownie  Fudge  Cake   •   163 

Filling    163 

German  Chocolate  Upside  Down  Cake   164  , 

Gooey  Butter  Cake    164 

Upside  Down  German  Chocolate  Cake    164 

Graham  Cracker  Cake    165 

Icing    165  I 

Almost  Heaven  Cake    165 
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Heavenly  Hash    165 

Chocolate  Icing    166 

Hot  Fudge  Sundae  Cake   166 

Honey  Bun  Cake    166 

Icing   166 

Italian  Cream  Cake   167 

Cream  Cheese  Icing    167 

No  Liquid  Cake    167 

Mississippi  Mud  Cake    167 

Oatmeal  Cake    168 

Topping    168 

Orange  Slice  Cake    168 

Hot  Milk  Cake    169 

Plum  Cake    169 

Glaze    169 

Pig  Picking  Cake    169 

Poppy  Seed  Cake    169 

Glaze    170 

Butter  Pecan  Cake   170 

Frosting    170 

Pound  Cake    171 

Half-A-Pound  Cake    171 

125  Year  Old  Black  Walnut  Pound  Cake   171 

Cream  Cheese  Pound  Cake   172 

Coconut  Pound  Cake   172 

Pound  Cake    172 

Pineapple  Pound  Cake    173 

Jello  Pistachio  Pudding  Cake    173 

Pumpkin  Cake    173 

7-Up  Pound  Cake   174 

Punch  Bowl  Cake   174 

Pumpkin  Pineapple  Cake    174 

Sour  Cream  Coconut  Cake   175 

Feather  Sponge    175 

Suicide  Cake    175 

Sweet  Potato  Cake    175 

7-Up  Cake    176 

Filling    176 

Strawberry  Refrigerated  Cake   176 

Strawberry  Cake    177 

"Susie  Cake"    177 

Texas  Sheet  Cake    177 

Icing    178 

Yellow  Sheet  Cake  -  No  Sugar   178 

Turtle  Cake    178 

Easy  Yellow  Cake   179 
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Vanilla  Wafer  Cake    179 

Red  Velvet  Cake    179 

Frosting    179 

Mama's  Chocolate  Icing    180 

Tear  Drop  Chocolate  Frosting    180 

Chocolate  Frosting    180 


DESSERTS 

Date  Pudding    181 

Bancina  Supreme    181 

Pineapple  Delight    181 

Cherry  Cheesecake   182 

Lemon  Sauce    182 

Orange  MarmcJade  Bread  Pudding   182 

Chocolate  Eclair    183 

Vanilla  Cake    183 

Ice  Box  Fruit  Cake   183 

Lemon  Ice  Box  Cake    183 

Ice  Box  Fruit  Cake    184 

Chocolate-Eclair  Cake    184 

Flower  Pot  Dirt  Cake    184 

Ice  Box  Fruit  Cake    185 

Chocolate  Eclair  Cake    185 

Angel  Food  Delight    185 

Apple  Crisp    186 

Banana  Split  Cake    186 

Pecan  Log    186 

Old  Fashioned  Coconut  Pie    187 

Peanuts  &  Raisins   •   187 

Chocolate  Delight    187 

Chocolate  Eclair    187 

Chocolate  Torte    188 

Spoon  Bread    188 

Chocolate  Eclair   188 

Chocolate  Eclair    189 

Baked  Pineapple    189 

Chocolate  Supreme    189 

Bread  Pudding    190 

Biscuit  Pudding    190 

Apple  Crescents    191 

Quick  Pineapple  Pie    191 

Chocolate  Coconut  Dessert    191 

Easy  Bread  Pudding    192 

Coconut  Delight    192 
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Chocolate  Surprise    192 

Cookies  "N"  Cream    193 

Varina's  Homemade  Ice  Cream    193 

Banana  Pudding    193 

Hawaiian  Dessert    193 

Pecan  Tassies    194 

Strawberry  Delight    194 

Apple  Crunch    195 

Blueberry  Nut  Crunch    195 

Chocolate  Supreme   195 

Bag  Pudding    195 

Apple  Crisp   196 

Baked  Pineapple    196 

Lemon  Cheese  Bars   196 

Spicy  Triangles   196 

Blueberry  Cream  Cheese  Cake    197 

Sweet  Potato  Pudding    197 

Sweet  Potato  Pudding    197 

Banana  Pudding  Delight   198 

Lemon  Delight   198 

Grandmother's  Milk  Pudding   198 

Chocolate  Patties    199 

Escalloped  Pineapple    199 

Banana  Split  Dessert    199 

Chocolate  Heather    200 

CANDY,  JELLY,  JAM  AND  PRESERVES 

Baby  Ruth  Bars   201 

Dew  Drops   •   201 

Fudge    201 

Chocolate  Fudge    202 

Fantasy  Fudge   202 

Jenny's  No  Fail  Fudge    202 

Mammy's  Fudge    202 

Peanut  Butter  Fudge   203 

Peanut  Butter  Fudge   203 

Peanut  Butter  Fudge   203 

Peanut  Butter  Fudge   203 

Peanut  Butter  Fudge   204 

Peanut  Butter  Fudge   204 

Pecan  Clusters    204 

Pecan  Pralines    204 

Rice  Krispie  Candy    205 

Seafoam  Candy   205 

Easy  Toffee    205 

White  Chocolate  Crunch    206 

O 


Strawberry  Jam   206 

Strawberry  Jam   206 

Green  Pepper  Jelly   •   206 

Watermelon  Jelly    206 

Fig  Preserves    207 

Pear  or  Peach  Preserves    207 

BEVERAGES  AND  MISCELLANEOUS 

Spiced  Apple  Juice    209 

Baked  Potato  Topping    209 

Eggnog   ,   209 

Chilled  Fruit  in  Cinnamon  Syrup    209 

Canned  Peaches  or  Pears    210 

Roasted  Peanuts    210 

Baked  Caramel  Popcorn    210 

Cranberry  Punch    211 

Economical  Punch    211 

Glogg  Nog  Punch   •   211 

Jello  Punch    211 

Punch    212 

Pancake  Syrup    212 

Baked  Peaches   •   212 

Strawberries    212 

Tomato  Pudding    213 

Notes: 
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The  plastic  binding  on  this  book  will  provide  years  of  endless  service,  but  like  ali  plastic  material 
It  should  not  be  exposed  to  excessive  heat.  Examples  of  this  would  be  direct  sun,  left  in  a  hot 
automobile  or  near  the  burners  of  a  kitchen  stove. 


DATES  TO  REMEMBER 


1992 

1993 

1994 

NEW  YEAR'S  DAY 

Wednesday 
January  1 

Friday 
January  1 

Saturday 
January  1 

DR.  KING'S  BIRTHDAY 

Monday 
January  20 

Monday 
January  18 

Monday 
January  17 

LINCOLN'S  BIRTHDAY 

Wednesday 
February  12 

Friday 
February  12 

Saturday 
February  12 

VALENTINE'S  DAY 

Friday 
February  14 

Sunday 
February  14 

Monday 
February  14 

WASHINGTON'S  BIRTHDAY 
(Observed) 

Monday 
February  17 

Monday 
February  15 

Monday 
February  21 

ASH  WEDNESDAY 

Wednesday 
March  4 

Wednesday 
February  24 

Wednesday 
February  16 

ST.  PATRICK'S  DAY 

Tuesday 
March  17 

Wednesday 
March  17 

Thursday 
March  17 

PALM  SUNDAY 

Sunday 
April  12 

Sunday 
April  4 

Sunday 
March  27 

GOOD  FRIDAY 

Friday 
April  17 

Friday 
April  9 

Friday 
April  1 

DAQfinilCD 

rAooUVcn 
(First  Day) 

Saturday 
April  18 

Tuesday 
April  6 

Sunday 
March  27 

EASTER 

Sunday 
April  19 

Sunday 
April  11 

Sunday 
April  3 

MOTHER'S  DAY 

Sunday 
May  10 

Sunday 
May  9 

Sunday 
May  8 

NATIONAL  MEMORIAL  DAY 

(TradHioaal  -  Mny<  ObMivMl  May  30) 

Monday 
May  25 

Monday 
May  31 

Monday 
May  30 

FATHER'S  DAY 

Sunday 
June  21 

Sunday 
June  20 

Sunday 
June  19 

INDEPENDENCE  DAY 

Saturday 
July  4 

Sunday 
July  4 

Monday 
July  4 

LABOR  DAY 

Monday 
September  7 

Monday 
September  6 

Monday 
September  5 

ROSH  HASHANAH 

Monday 
September  28 

Thursday 
September  16 

Tuesday 
September  6 

YOM  KIPPUR 

Wednesday 
October  / 

Saturday 
September  25 

Thursday 
September  15 

COLUMBUS  DAY 
(Observed) 

Monday 
October  12 

Monday 
October  11 

Monday 
October  10 

HALLOWEEN 

Saturday 
October  31 

Sunday 
October  31 

Monday 
October  31 

ELECTION  DAY 

Tuesday 
November  3 

Tuesday 
November  2 

Tuesday 
November  8 

VETERAN'S  DAY 

Wednesday 
November  11 

Thursday 
November  11 

Friday 
November  11 

THANKSGIVING 

Thursday 
November  26 

Thursday 
November  25 

Thursday 
November  24 

HANUKKAH 

Sunday 
December  20 

Thursday 
December  9 

Monday 
November  28 

CHRISTMAS 

Friday 
December  25 

Saturday 
December  25 

Sunday 
December  25 

We  are  pleased  that  we  are  the  world's  largest  publishers  of  personalized  cook  books.  If  we  may  have 
the  opportunity  to  send  you  information  concerning  books  for  your  own  organization,  please  write. 

CIRCULATION  SERVICE,  INC. 

P.O.  BOX  7306-  INDIAN  CREEK  STATION,  LEA  WOOD,  KANSAS  66207 
913^91-6300 

Proyams  of  Servic*  and  Fund  Raising  Programs  fcr  Church,  School  and  Civic  Organizations. 


30372  0145  5168  0 


